


THE NATIONAL 


PROVISIONER 


allies Publication in the Meat Packing and Allied Industries Since 1891 


ji Ar y 


LABORATORY CONTROLLED 


om 

















wom 








eer GRIFFITH: LABORATORIES 


oy Eastern Factory : 37-47 Empire St, Newark, New Jers 
i West KYA Street, Chicago, Illinois Canadian Factory and Office: { Industrial St., Leaside, Toronto 44 Ontario 





BUFFALO SILENT CUTTERS 


PLAY A VITAL PART IN 
THE WAR EFFORT 





Today, the sausage industry must produce and increases the yield. Safe, foolproof and 
more food to feed civilians and military men. sanitary Buffalo Silent Cutters have reduced 
Buffalo Silent Cutters help by producing more cutting time by 25%. Proof of this statement 
finished product in a shorter time at less cost. is substantiated by the records received from 
Their fast, smooth and cool cutting protects users which will be sent on request. 


protein value, improves the finished product 





Compare these Buffalo 
advantages 


e@ New exclusive machine design and 
new scientific Buffalo knife arrange- 
ment insures smooth, fine-textured 
high yielding emulsion free from 
lumps and sinews. 








e Lifetime adjustable bowl supports 
prevent side play and bowl wobble. 


@ Four heavy duty bearings on knife 
shaft provide support on both sides of 
cutting knives thus reducing vibration 
and wear to an absolute minimum. 





e Air-operated center-emptying de- 





BUFFALO SELF-EMPTYING 


vice saves valuable time at every un- SILENT CUTTERS 

a Batch" is emptied in a few Buffalo Self-Emptying Silent Cutters are avail- 
seconds. able in four sizes, each designed to produce 
@ Since the meat is always in clear more in a shorter time. Model 70-B cuts and 
view, the operator can inspect the empties 800 lbs. of meat in 7 to 8 minutes. 


“batch" constantly. This provides com- 
plete control over the product at all 
times and eliminates the possibility of 
burning or shortening of the emulsion. 
Write for fully illustrated catalog, 


Model 45 - « + 200 Ibs. bowl capacity 
Model 54-B . . . 350 Ibs. bowl capacity 
Model 65-B . . . 600 Ibs. bowl capacity 
Model 70-B .. . 800 Ibs. bowl capacity 














today. 
JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 
Manufacturers of a complete line of Sausage Machinery Sales and Service Offices in principal cities 
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_||| MEAT PACKERS 


A critical condition confronts the industry because of 


i 
I 


price ceilings on dressed hogs and wholesale pork cuts. To 


cope with that grave problem there has been organized the 


Emergency Conference of Meat Packers 


OBJECTS: 


1. To protest price ceilings on our products. 
2. To protest the absence of ceilings on livestock. 


3. To aid in solving problems growing out of O.D.T. orders. 





EMERGENCY CONFERENCE OF MEAT PACKERS, 
Investment Building, 
Washington, D. C. 


OFFICERS: 


| 
George A. Casey, Chairman | 
Fred M. Tobin, Vice-Chairman 
C. B. Heinemann, Secretary i 
G. William Birrell, Treasurer | The undersigned hereby makes application for membership 
Wilbur La Roe, Jr., General Counsel in EMERGENCY CONFERENCE OF MEAT PACKERS. It is understood 

| 

l 

| 

I 
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| 

I 
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that no financial obligation is involved. 
OFFICE: 


Investment Building, 


E | Washington, D.C. 
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COMING ATTRACTIONS: Your melters, hash- 
er-washers, presses and expellers will be doing 
heavy duty this fall. Repair and replacement of 
rendering department equipment will be difficult 
and breakdowns may be disastrous. One way to 
ensure the utmost in performance from rendering 
department equipment is to practice preventative 
maintenance. Read about it in an early issue of 
THE NATIONAL PROVISIONER. 


kkk 


As pointed out in a recent Provisioner story con- 
cerning delivery curtailments, the war is forcing 
the meat industry to drop many distribution prac- 
tices which have long been recognized as uneco- 
nomical, but which have been retained in order to 
match the service of competitors. In this connec- 
tion, an experiment recently conducted by an Illi- 


nois dairy firm is of interest: Whereas in 1929 the. 


company operated 72 retail delivery routes, it now 
has but 30 retail and four wholesale routes. Most 
of its milk is currently sold through stores, in paper 
bottles. Retail routes were turned over to competi- 
tors and the trucks lent to them, provided the same 
drivers were allowed to drive them. The radical 
change was made on the theory that early morning 
milk deliveries, in these days of adequate refrigera- 
tion, are an unnecessary anachronism. 


xk** 


Twenty blasts from shotguns and revolvers of 
Grant county, Wisconsin, traffic officers were re- 
quired to end the flight of a Brahma bull that es- 
caped from the Oscar Mayer & Co. plant at Madi- 
son. In making his escape the bull cleared a 6-ft. 
fence and then went through a window 10 ft. from 
the ground. The bull had been performing in rodeos 
and was one of two sold to the Mayer plant by 
Joe R. Greer, Grant county sheriff and rodeo pro- 
prietor. 

xkx** 


NOTE OF THE TIMES in the “Personals” col- 
umn of the Chicago Sun: “Will the patriotic lady 
who hesitated to bring her 8,000 half dollars to 
Treasury corner to purchase war bonds, please 
communicate with the special events committee of 
the U.S. Treasury, State 2940. Arrangements will 
be made with Brink’s Armored Express to transfer 
your savings safely.” 

kkk 


After wading through the complexities of the 
new beef and veal ceiling regulation brought forth 
by OPA, and the Production Requirements Plan 
fostered by WPB, most packers are ready to con- 
cede that Sherman was under-stating the facts m 
his remark about war. 
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Maintaining Its Reputation for Dependability ! 
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ig YOUR ORDER GETS 
PROMPT ATTENTION AT 
DIAMOND CRYSTAL! 
@ In these hurrying days of all-out 
production, you’ll find it pays to 
n- deal with Diamond Crystal—as so 
g many leading salt users do. For to- 
C- day, with increased capacity, we 
are supplying high-grade salt with 
6- customary promptness, in a vari- 
to ety of grades and grain-sizes. Our 
C- more than half-century of prompt 
li- delivery has won Diamond Crystal 
ne thousands of satisfied customers, 
Ww coast-to-coast. Try us and. see — 
st s Diamond Crystal delivers! 
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dy Perhaps we can effect a major improvement in your 
to __ product .. . or eliminate certain production diffi- 
ase “Se ue. culties . . . by suggesting a simple change in the 
of f grain, grade, or amount of salt you use. . 
vill oie See Our Technical Service Department, with over 50 tt 
fer m Ww. —@ years’ experience, helps dozens of leading food man- bhi 
, — 4 ufacturers and processors every year. For free coun- W 
sel, write Director, Technical Service, Diamond i 
Crystal Salt Co., Inc., St. Clair, Michigan. it 
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Long before Pearl Harbor, I realized that I 
and the 75 other Taylor Field Engineers 
would play a mighty important part in 
helping industry expand to meet war 
needs. But for the last four months I’ve 
been keeping a diary—and reading it over tonight 
it came home to me for the first time how much 
we’re all actually helping to win the war! 


When you figure that this is 
a war of production—and 
that so many production 
jobs depend on Taylor in- 
struments—and thatit takes 
a man who not only knows 





the instruments but knows 
how to apply them to each particular job—well, 
just let me give you a few examples and you'll 
see what I mean: 


You know the _____. Oil Products Company? They 
make impregnating materials and industrial al- 
cohol. Their problem was the processing of wax 
and other chemicals to meet immediate Govern- 


ment contract requirements . . . the success of 


which depends on a rigid 
cycle of time and tempera- 
ture control by Taylor in- | — 
struments. These instru- j= 9 3 
ments could not be satis- | 
factorily adjusted by writ- “=== 

ten instructions, and necessitated considerable time 
and knowledge of both the processing requirements 
and instrument functions before the required con- 
trol was established. Manual control without the 
instruments would have slowed down the process- 
ing and caused mistakes. 








Or take the pulp and paper industry. At the 
Paper Corporation I placed in operation 18 beater 
roll control systems which maintain proper roll 
pressures on the pulp in accordance with a time 
schedule. At the Bag and Paper Company, 
I inspected instruments in operation, made adjust- 
ments, and recommended new installations. The 
result in both cases was increased production and 
improved uniformity. 








At the Battery Company | specified instru- 
ments for indicating temperature of pitch and 








* KEEP ON BUYING U. S. WAR SAVINGS BONDS 
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lead tanks. At the 

Mills, making government 
cloth, I made a survey of 
dye plant controls, includ- 
ing adjustment and repair 





of 3 instruments not operating properly. At the 

Canning Factory I installed automatic 
retort controls for the processing of glass packages. 
Like every other canning factory these ‘days, they 
are faced with a shortage of tin. Without such con- 
trols as we are able to 
furnish, it would be al- 
most impossible for them 
to process glass packages. 


But the one thing that impresses me in all my con- 
tacts with wartime plants is the enthusiastic wel- 
come I get. I seldom have any trouble getting to 
the men I want to see—in fact they’re the ones who 
usually want to see me! It sounds like bragging I 
know, but I honestly feel that today we Taylor 
people are doing a job! And when you really know 
you’re helping to win the war—well, it’s a grand 
and glorious feeling! 





LET YOUR TAYLOR FIELD 
ENGINEER HELP YOU SPEED 
WAR PRODUCTION! 


HERE’S a Taylor Field Engineer—perhaps 

the one who sent in the actual report sum- 
marized on these pages—within a few hours of 
your plant. If you’re planning any new con- 
struction, expansion, or installation of new 
equipment requiring instruments—call him in 
first! He can show you how to speed up pro- 
duction, prevent waste and accidents, improve 
quality. He can help you train your own men 
in the vital job of keeping instruments func- 
tioning properly. Whether you need new in- 
struments or want to make old ones last longer, 
write Taylor Instrument Companies, Rochester, 
N. Y., or Toronto, Canada. Makers of the 
famous “Not 1 but 5” Fulscope Controllers. 








indicating Recording ¢ Controlling 








AND STAMPS * 
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TEMPERATURE, PRESSURE, FLOW 
and LEVEL INSTRUMENTS 
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Seems like every meat packer “Came from 
Missouri” when we mentioned Dextrose until... 





tests proved cures with 


CERELOSE oexrose Sugar} 





improve 


COLOR and FLAVOR 







SMOKED BUTTS 


and 


SMOKED TENDERLOINS 
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our answer 
to UNCLE SAM 


Uncle Sam has asked Dry-Zero Corporation to 
conserve its substantial supplies of Ceiba Fibre 
(Java Kapok, nature’s superior insulating material 
out of which Dry-Zero Insulation is processed) 


for use now in U. S. Bombers 
and Life Saving Equipment 


instead of industrial insulation. For the duration, 
therefore, Dry-Zero Insulation can be used only 
for commercial refrigeration in the few cases where 
it is literally imperative for war needs. 

It is significant that the same reason that makes 
Dry-Zero Insulation vitally superior insulation for 
refrigeration is the very reason it is superior for these 
important war services . . . ITS UNAPPROACHED 
RESISTANCE TO GETTING WET. 

For this reason Dry-Zero Insulation steadily con- 
tinues to give incomparable and undiminishing 
heat-stopping efficiency year after year in refriger- 
ated bodies such as illustrated here. 

During the past 18 years in which we have been 
supplying the Nation with the most efficient 
commercial insulant known, we have made many 
friends. While it is painful to contemplate a tem- 
porary cessation of business dealings which have 
resulted in such friendly relationship, Dry-Zero 
Corporation heartily answers Yes...to Uncle Sam. 
And when Victory is won we shall be back to serve 
again with renewed vigor. Dry-Zero Corp., 222 N. 
Bank Drive, Chicago; also 60 E.42nd St., New York. 


DRY: ZERO 


INSULATION 


















— Nosnorrace 


OF PATAPAR 





VEGETABLE PARCHMENT 


The facts are now out. No shortage exists 
in paper. Although articles and editorials 
in the public press are now clearing up 
misunderstandings on this subject, we 
wish to emphasize that Patapar Vegetable 
Parchment is available in ample supply. 
In the case of butter wrapping, for 
instance, it is no longer necessary to skimp. 
Double-wrapping of Patapar can and 
should be used wherever required. 


DON'T TAKE CHANCES 


To attempt to do away with methods 
of packaging that have taken years to 
develop and perfect is taking an unneces- 
sary chance. Skimping on proper pack- 
aging materials results in off-flavor, off- 
weight, and loss of public confidence. 
Brand reputations are at stake. So, don’t 
take chances. There is an abundance of 


Patapar to fill your wrapping needs. 





CHECK YOUR NEEDS NOW 


Now is a good time to check your supplies of 
ham and bacon wrappers, meat loaf wrappers, 
ham boiler liners, butter wrappers, tub liners and 
circles, lard wrappers, carton and box liners, can 


' liners, bag liners, covers for slack barrels and any 


other needs that call for the protection of Patapar. 
Get in touch with your supplier or write us direct. 


Paterson Parchment Paper Company 


Bristol, Pennsylvania 


West Coast Plant: 340 Bryant St., San Francisco, Cal. 


Branch Offices: 120 Broadway, New York, N. Y. 
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111 W. Washington St., Chicago, Ill 
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VOTATOR 


A Continuous, Closed 
Lard Making Unit 


Irs a cinch to meet Army lard specifications and those for 


shipment to the United Nations when you process your lard 
with a Votator. 


The Votator produces the smoothest, finest textured lard you’ve 
ever seen. And it does the job fast, too—as rapidly as the hot 
oil is fed in! 

The Votator assures absolute uniformity of lard—texture, 


whiteness of color, plasticity. Contamination risks are reduced 
—the Votator is fully enclosed and sanitary. 


But get all the facts about Votator’s many advantages over all 
existing methods of processing lard. Write today for free 
illustrated book, “Improving Lard.” 


Votator units are now available for prompt shipment. 


THE GIRDLER CORPORATION, Votator Division, Louisville, Ky. 








“This senior Votator pro- 
duces 9,000 to 11,000 Ibs. 
of lard per hour. Also 
available is smaller Junior 
model with capacity of 
3,000 to 4,000 Ibs. per hour. 


The 


TRADE MARK REG. U. S. PAT. OFF. 


THE SANITARY WAY OF MAKING BETTER LARD AT A LOWER COST 
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5 Big Reason® 


ULD MAKE YOUR ® 


AUSAGES WITH 
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A SIZE AND TYPE FOR 
EVERY SAUSAGE PRODUCT! 


Armour has immense quantities of raw mate- 
rials —and from this vast supply, Armour 
and Company can quickly give you casings 
for any need. Uniform, fine casings of every 
size and type! 


GREAT STRENGTH—FOR MIN- 
IMUM SAUSAGE BREAKAGE! 


Every time a sausage breaks during the filling 
process — it means a sizable loss to you in 
time, labor and material. Cut this loss to a 
minimum by using Armour’s dependable 
Natural Casings! 


BETTER FLAVOR IN FRESH 
SAUSAGE PRODUCTS! 


It’s the flavor-giving meat juices that give 
& & J g 





ARMOUR'S 
NATURAL 
CASINGS! 

















added tastiness to fresh sausages. And 
Armour’s Natural Casings seal in these meat 
juices! 
SALES-APPEAL! PLUMPER, 
FRESHER LOOKING SAUSAGES! 


High elasticity in Armour’s Natural Casings 
keep them clinging tightly to the meat... 
Makes sausages look plumper and fresher! 


SMOKE PENETRATION ADDS 
TANG TO SMOKED SAUSAGES! 


Armour’s Natural Casings permit the fra- 
grant smoke to penetrate. And that gives real 
zesty smoked flavor to your smoked sausage 


products ! Next en Order 
ARMOUR’S NATURAL CASINGS 


The National Provisioner—June 27, 1942 





























THE NATIONAL PROVISIONER” «+ 


VOLUME 106, NUMBER 26 - 


JUNE 27, 1942 





Beef and Veal Prices Covered 
By Complex Ceiling Regulation 


RICES of beef and veal carcasses 

and wholesale cuts, including 
processed and canned beef and sausage 
containing beef, have been brought un- 
der a separate ceil- 
ing regulation — 
Maximum Price 
Regulation No. 169 
—by the Office of 
Price Administra- 
tion. The new regu- 
lation, which be- 
comes effective 
July 13, supersedes 
the General Maxi- 
mum Price Regu- 
lation in coverage 
of beef and veal 
prices. 


The regulation 
provides that pack- 
ers’ and wholesal- 
ers’ ceilings for each grade of carcass 
and quarter of beef (or carcass and 
saddle of veal) shall be a price no 
higher than the lowest price at which 
each individual merchandiser sold at 
least 30 per cent of his total quantity 
of that grade during March 16 to 28, 
1942. 

Maximum retail prices to consumers 
are not changed by the regulation, and 
continue to be governed by the General 
Maximum Price Regulation. 


As a necessary part of price control 
on beef and veal, says OPA, provision 
also has been made for standard grad- 
ing of these meats by all packers and 
wholesalers in accordance with the grad- 
ing specifications of the Agricultural 
Marketing Administration of the U.S. 
Department of Agriculture. 


L. HENDERSON 


Some Ceilings Too High 


Under the General Maximum Price 
Regulation, which established maximum 
prices at the peak March levels, OPA 
says that investigation revealed that 
certain wholesalers and packers had 
ceiling prices on beef and veal which 
exceeded the actual prices that most 
retailers had paid during March and on 
which they in turn had based their re- 
tail prices. 

Administrator Leon Henderson em- 
phasized in a statement accompanying 
the regulation that its purpose is to 
re-establish a proper relationship be- 
tween wholesale and retail beef and 
veal prices, and not to cut back the 
level either of wholesale beef or live 
cattle prices below that actually pre- 
vailing during March. Cattle prices 
during March were such as to meet 





fully the farm price provisions of the 
Emergency. Price Control Act of 1942. 

The base period used for determining 
ceilings for all sales but retail is March 
16-28, 1942, inclusive. The maximum 
price is the level at or above which the 
individual merchandiser sold at least 
30 per cent of the quantity of the 
specific grade of beef or veal. Retail 
sales which remain subject to the gen- 
eral regulation continue with ceiling 
prices at the individual seller’s top 
March, 1942 sales prices. This, says 
OPA, should leave sufficient leeway to 
permit adequate operation at all stages 
of distribution. 

The Price Administrator explained 
in detail the method by which the 
packer or wholesaler must calculate his 
ceiling price under the new regulation. 
This necessitates the following proce- 
dure: 


(1) First determine separately the 





COMPLETE BEEF-VEAL 
CEILING REGULATION 


The complete text of Maximum 
Price Regulation No. 169 on beef and 
veal carcasses and wholesale cuts, with 
Appendices A and B, will be found in 
the colored section, pages 27 to 30. 
The regulation is in handy form for 
filing. 











total quantity of each grade of carcasses 
and quarters sold by him during the 
base period, March 16-28, 1942. These 
quantities are to be ascertained for 
(a) carload sales; (b) car route sales; 
and (c) sales other than carload or via 
car route. 

(2) The seller then must list all his 
base period sales in each of these 
classes, by U.S. government grade, in 
order of price, the highest price first. 

(3) The seller then shall figure ‘off 
the quantity sold at the highest price, 
add to it the quantity sold at the next 
highest price, continuing down until the 
sum of these quantities is equal to 30 
per cent or more of the total quantity 
of that grade of carcass or quarter sold 
by him in the base period. 

“The price of the last sale which is 
figured into that sum is his maximum 
price for the particular grade of car- 
cass or quarter,” Mr. Henderson em- 
phasized. “This method does not in- 
volve any averaging of price. To justify 
his maximum price, the seller must be 
able to show that at least 30 per cent 

(Continued on page 24.) 


Record Spring Pig 
Crop to Result in 
Huge 1942-43 Kill 


ORECASTS of heavy hog slaughter 

this fall and winter were reaffirmed 
this week by the U. S. Department of 
Agriculture estimate of a spring crop 
of about 62,000,000 head, or 25 per cent 
more than in the spring of 1941. 


The June pig crop report also states 
that a 1942 fall pig crop of about 43,- 
500,000 head is indicated by farmers’ 
reports of sows bred or to be bred to 
farrow this fall—an increase of 22 per 
cent over the fall of 1941. Spring and 
fall crops combined may total 105,500,- 
000 head this year, as compared with 
85,000,000 in 1941. The pig crop of 1942 
will be the first to exceed 100,000,000 
head. This report is based upon returns 
from 177,000 farmers obtained in co- 
operation with the post office depart- 
ment through the rural mail carriers in 
all sections of the country. 


Hog production in 1942 will be much 
the largest on record. Market supplies 
and slaughter of hogs this year will be 
greater than ever before, but this 1942 
record number will be materially ex- 
ceeded in 1943. The number of hogs 
over six months old on farms June 1 
was 17 per cent larger than a year 
earlier and exceeded the number on 
that date in any other recent year. 


SPRING PIG CROP.—The number of 
pigs saved in the spring of 1942—De- 
cember 1, 1941 to June 1, 1942—is esti- 
mated at 61,976,000 head. This is 25 
per cent larger than the spring crop 
of 1941 and 15 per cent above the pre- 
vious record spring crop of 1933. The 
number of spring pigs was above last 
year in all states. For the North Cen- 
tral States (Corn Belt) the estimated 
number of 46,965,000 is 24 per cent 
above the spring crop of 1941 and six 
per cent above the previous record crop. 


By geographic divisions the percen- 
tage increases over last year are: North 
Atlantic, 21; East North Central, 18; 
West North Central, 27; South Atlan- 
tic, 22; South Central, 37, and Western, 
29. The number of sows farrowed this 
spring, estimated at 9,819,000, was 2,- 
049,000 or 26 per cent larger than in 
the spring of 1941. This is about 2 per 
cent smaller than was indicated by 
farmers’ breeding intention reports last 
December. , 


The average number of pigs saved 
per litter this spring was 6.31 compared 
with 6.36 in the spring of 1941, with 
6.37 the record number in 1938 and 
the 1931-40 10-year average of 6.02. The 
distribution of farrowings by months in 

(Continued on page 48.) 








meat for the British army at home 
is simplified by the fact that 
Britain’s Food Ministry owns and con- 
trols virtually all supplies of food in 
the country. All transactions involved 
are, therefore, conducted directly be- 
tween the War Office and the Ministry 
of Food. This is how the system works: 


Britain is divided into a number of 
commands for military purposes. Each 
command headquarters administers all 
army affairs in its particular area. 
These commands inform the War Office 
well in advance of their meat needs, 
and the latter passes on the informa- 
tion to the Ministry of Food. 

The Ministry of Food, as a precau- 
tion against aerial attack, and for other 
strategical reasons, has dispersed its 
stocks of meat among a large number 
of storage depots, scattered throughout 
the country at convenient points. The 
civil population, as well as the services, 
are supplied from these depots. Other 
foodstuffs are dispersed in the same 
way. On receipt of information from 
the War Office, the Ministry of Food 
instructs its depots to have available 
for release the meat required in that 
area for army purposes. 


Army commands also have their sup- 
ply depots, to which the meat is de- 


"Toe purchase and distribution of 
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livered by the Ministry of Food, for 
ultimate distribution to the army units 
in the district, under arrangements 
made by the Royal Army Service Corps. 
Command supply depots have been so 
placed that no unit is farther than 25 
miles—usually it is much less—from 
its source of food supplies. Decentraliza- 
tion has been carried out as far as 
possible to save manpower, transport 
and time, and command and Ministry 
of Food depots cooperate closely. 

The supply and distribution of meat 
for troops in action overseas vary widely 
according to the circumstances. Under 
ideal conditions, supplies are purchased 
locally whenever possible, or are im- 
ported from the nearest producing 
source. The meat is first taken to the 
cold storage depot and then run up by 
railroad to as near the front line as is 
practicable, from where it is taken by 
road to the units. 


In present circumstances, it is un- 
likely that cold storage equipment would 
be available at field supply depots in 
the areas where fighting is taking place 
and, unless cattle can be obtained 
locally for slaughter by army butchers, 
officers and men probably have to con- 
tent themselves with a diet of canned 
beef and other forms of tinned meat. 


Constant efforts are being made to 
improve this situation and to provide 
the troops with fresh meat as often 
as possible. A recent innovation has 
been the introduction of a 3-ton mobile 
refrigerator (see cut), which carries 
its own power plant and is thermo- 
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statically controlled. In theory, such a am 

carrier cou'd in most circumstances go naka 

within a few miles of the front line ow 

with a supply of fresh meat, but in a dre 
war of movement, such as the present 

one, it is doubtful whether this would Be 

be desirable or practicable. There might, ( 

however, be many uses for such re- m 
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Sheep Carcasses Telescoped ~y 

Britain depends largely upon imports lik 

for her meat supply; the types of meat me 

available for the troops at home—and ere 

also for the civil population—must de- An 


pend upon the failure or success of the as 








enemy’s U-boat campaign. As a result, mu 
the nature of the soldiers’ meat ration pli 
varies from time to time. Imports now be 
are largely confined to frozen beef and 7 
mutton. With a view to saving shipping at 
and storage space, an increasing amount suf 
of boneless beef is being imported, and of 
a method of “telescoping” sheep car- Ma 
casses has been developed. This is done boi 
by severing across the back in front of, the 
and close to, the hind legs and opening ma 
up the chest cavity to allow the inser- tod 
tion of the legs feet foremost. eve 

Frozen meat requires very careful ( 
handling once it regains a normal tem- to 
perature; otherwise, it will quickly be- un 
come unfit for human consumption. Ac- dev 
cordingly, army personnel concerned dri 
with its handling are carefully trained; cal 
a stringent form of inspection is also ma 
observed. 





Methods of dividing an ox carcass 
differ considerably in different locali- 
ties in Britain. The side, however, is 
universally the first division. The term 
“long side” is self-explanatory, while 
the “short side” means a hind quarter 
on which 11 or sometimes eight ribs are 
left. When the side is divided into 
quarters the exact division varies, but — 
the army custom is to recognize the cuts 
indicated in the accompanying diagram. 
































BEEF FOR THE TOMMIES 


LEFT.—British army butchers at work pre 
paring meats for the mess. Carcasses are 
being transformed into cuts for distribu 


tion to the various centers. 


RIGHT.—Camouflaged 3-ton refrigerated 
trucks carry fresh beef to Britain’s fighting 
men. Use of such trucks near front lines 
would be theoretically possible, but imprac- 
tical. Photo at far right shows cooks te 
ceiving instructions in Army meat prepafa- 
tion methods. 
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The joints of mutton usually recog- 
nized are leg, loin, breast, shoulder and 
neck. The neck is often divided into 
best end, middle and scrag. The breast 
is frequently divided into point and 
best end. The legs are divided into 
knuckles and fillets; the loin into chump, 
middle and best end. The term “haunch” 
means a leg and chump, while a mutton 
cutlet means a rib from the best end 
of neck. 


An army squad of butchers consists 
of six men—one Class I, three Class II, 
and two Class III men. Such a squad 
is expected to be able to kill and dress 
two bullocks in 45 minutes, and kill and 
dress three sheep in 12 minutes. 


Beef is Favorite 


Generally speaking, beef is the most 
popular meat with the British soldier, 
and he likes it very well cooked indeed. 
Mutton and pork are not so popular, 
although the latter is in great demand 
at Christmas. Britishers, as a whole, 
like their meat lean, and both of these 
meats carry too much fat for the gen- 
eral taste. Unlike the practice in the 
American army, pork is seldom issued 
as a ration, and it might be said that 
mutton is provided only because sup- 
plies are available and must, therefore, 
be used. 


A typical week’s army ration of meat 
at the present time consists of supplies 
sufficient for five days of beef, one day 
of canned beef and one day of mutton. 
Many people think that stew—meat 
boiled with vegetables—is the basis of 
the British army meat course. That 
may have been true in World War I, but 
today roasts of every type are prepared, 
even in the field when conditions permit. 

Constant experiments are being made 
to improve the army’s meat supplies 
under all conditions. A recent line of 
development has been the production of 
dried meat, for use when fresh meat 
cannot be supplied. Experiments were 
made with “biltong,” first used by the 
Boers in the South African war and 


(Continued on page 31.) 








SIDE OF BEEF AND 
BRITISH ARMY CUTS 


Fore-Quarter 
1.—STICKING PIECE 
2.—CHUCK RIB 
3.—MIDDLE RIB 
4.—FORE RIB 
5.—THE PLATE 
6.—BRISKET 


7.—LEG OF MUTTON 
PIECE 


8.—SHIN 


Hind-Quarter 
9.—LOIN 
10.—RUMP 
11.—AITCH-BONE 
12.—BUTTOCK 
13.—THICK FLANK 
14.—THIN FLANK 
15.—SHANK 
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CKERS, sausage manufacturers 
Prana other food processors who 

will use more than $5,000 worth 
of metals in the third quarter of 1942 
have been brought under the Produc- 
tion Requirements Plan and must file 
Form PD-25A with the War Production 


Board by July 1, or as soon thereafter 


as possible, in order to obtain their re- 
quirements of basic materials for the 
third quarter of this year. 

The meat packing industry had not 
previously been subject to the Produc- 
tion Requirements Plan but was brought 
under it by Priorities Regulation No. 
11 (see THE NATIONAL PROVISIONER of 
June 138). 


Since this plan is new to packers, and 
PD-25A is a lengthy and complex form, 
containing some sections which do not 
apply to meat packing, a committee 
from the American Meat Institute has 
been working with the War Production 
Board to clarify the industry’s status 
under PRP and to obtain helpful in- 
formation for firms which must use 
PD-25A. 

It is understood that while packers 
subject to the plan should file Form 
PD-25A as soon as possible, they will be 
permitted to continue to operate under 
present priority procedures pending fil- 
ing and certification of their returns. 

PD-25-A Forms may be obtained 
from local War Production Board Field 
offices, or from the War Production 
Board of Washington, D.C. These forms 
should be filled out as promptly as 
possible and returned to the War Pro- 
duction Board, Washington, D.C. Ref: 
Production Requirements Branch. 

The Food Supply Branch of the War 
Production Board has issued a state- 
ment on the Production Requirements 
Plan as it applies to food processors. 
It is published here. The italicized 
comments interspersed in the statement 
express the conclusions reached at con- 
ferences held by the Institute commit- 
tee with WPB officials. These com- 
ments are not portions of the original 
statement. 


STATEMENT OF FOOD SUPPLY 
BRANCH OF 
WAR PRODUCTION BOARD 
TO INDUSTRIAL FOOD 
PROCESSORS 


This is to call your specific attention 
to Priorities Regulation No. 11, which 
provides for establishing definite quan- 
titative limits to the acquisition of 
metals and other scarce materials by 
any person or company using more 
than $5,000 worth of metals, as shown 
on the Metals List, during any calendar 
quarter. This includes metal used for 
repair, maintenance and operating sup- 
plies, as well as material which is ac- 
tually incorporated in manufactured 
products. 

All food processors who use, or an- 
ticipate using the above amount in any 
individual plant or department during 
any quarter must file Form PD-25A, 
covering requirements for the third 
quarter of 1942. 

All food processors who use less than 
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$5,000 worth of critical materials listed 
on the metals list may obtain repair, 
maintenance and operating supplies un- 
der existing “P” Orders, or if the latter 
are not applicable to a particular in- 
dustry, Form PD-1-A must be filed for 
materials needed. Although PD-25A 
may appear formidable at first glance, 
a careful reading of the instructions 
will indicate that it is not unduly bur- 
densome and will prove to be an instru- 
ment by which relief can be obtained 





Big Fall Hog Slaughter 
Is Called Price Danger 


With all evidence pointing to a record 
breaking hog slaughter this _ fall, 
T. Henry Foster, president of John 
Morrell & Co., told 
the company’s 
board of directors 
this week that 
serious congestion 
may result unless 
there is orderly 
marketing of hogs. 

“Between 95 and 
100 million hogs 
are expected to be 
slaughtered this 
year, compared to 
the previous one- 
year record of 86 
million,” he said. 
“If the hog mar- 
keting isn’t ‘spread 
out’ meat packers will be swamped. 
Such a condition will work a hardship 
on packers and livestock men alike. The 
laws of supply and demand still operate 
between packers and livestock suppliers 
and if packer facilities are insufficient 
to care for all hogs, market breaks are 
inevitable.” 

Department of Agriculture officials 
have been urging farmers to fatten 
their pigs early in order to get them to 
market ahead of schedule, Mr. Foster 
reminded the directors. They have also 
intimated that if this voluntary.“‘spread- 
ing” does not work, the government 
may have to step in to regulate market- 
ing. If such steps are taken, farmers 
may have to get permits to sell hogs. 

“Our own facilities are in tip-top 
shape,” Mr. Foster told. company di- 
rectors, “but we feel'it our duty to warn 
livestock men of the chaos that may 
arise if the markets become glutted 
with hogs.” 





T. H. FOSTER 


in securing necessary critical materials 
for the continuous operation of essen- 
tial plants. 

PD-25A Forms are to be filled out in 
accordance with the standard instruc- 
tions as revised May 9, 1942, with the 
exceptions noted in the following: 

SECTION “B.”—Show shipments by 
products for the most. recent three 
months for which records are available, 
(for example, March, April, May) as 
well as anticipated shipments for the 
third quarter (July, August, Septem- 
ber). Columns 6, 7, 8, and 9 in Section 
“B” should be omitted. 

Comment: The Institute committee 
suggests that in Column (1) under the 
heading “Description of Classes of 
Products” three groupings be used. 
1) Packinghouse products. 2) Related 
by-products such as soap, glue, com- 
mercial fertilizer. 3) Produce such as 
butter, eggs, and poultry. The unit of 
measure in column (3) should be 
pounds. Omission of columns 6, 7, 8, 
and 9 eliminates the necessity for an- 
alyzing shipments by ratings. 

SECTION “C.”—Omit. 

SECTION “D.”—Part I may be omit- 
ted if shipments made on rated orders 
are not substantial. Part II should be 
filled out to show to whom the prod- 
ucts in Section “B” were shipped. 

Comment: The committee was in- 
formed at Washington that Army and 
Navy orders could be grouped opposite 
“23” in Part I without classification ac- 
cording to preference ratings and that 
lend-lease orders could be similarly 
grouped opposite “24”. The “dollar 
volume” and “per cent of total dollar 
volume” of Army and Navy orders 
should be entered separately again in 
Part II. 


SECTION “E.”—Applicants are re- 
quired to list the following: : 

1—All materials shown on metals 
list of Priority Regulation No. 11 in 
the order in which they appear on the 
list, using exactly the same description. 
If the sum total in dollars of column 
6 or column 8 equals or exceeds 
$5,000.00 it becomes mandatory that 
the applicant file PD-25-A. 

.2—All materials which appear on 
Materials List No. 1, excluding those 
which appear on the Metals List re- 
ferred to.in the preceding paragraph, 
again using the same \descriptions as 
appear in the list and in the same order. 
All items appearing on Materials List 

(Continued on page 34.) 
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Meat Processor Has Special Board 
To Put Good Ideas to Prompt Use 


HE Junior Board of Control is the 

machinery which puts money-sav- 
ing, time-saving, and sales-promoting 
ideas into prompt motion at the J. C. 
Adler Co., meat packers and sausage 
manufacturers of Joliet, Ill. 


Examples of the Junior Board’s ac- 
complishments include more _ than 
doubling the ham business through 
elimination of carelessness in main- 
taining correct curing time; saving 18 
man-hours of labor per week in the 
sausage department by installing a new 
grinder downstairs and moving the old 
machine upstairs to the trimming de- 
partment, placing it directly over the 
lard rendering kettle and thus doing 
away with carrying fats; greatly re- 
ducing truck accidents and saving up 
to 20 per cent of fuel expense and tire 
wear by installing governors set at 
30 m.p.h. on all truck motors. 


The Junior Board is an established 
method of extracting practical ideas 
from department heads and employes, 
and then getting these ideas into ac- 
tion. Composed of nine men who repre- 
sent their respective departments, the 
board meets once a month, although 
special meetings may be called by the 
permanent officers of the Senior Board 
(the company’s owners) or at the re- 
quest of any member of the Junior 
Board when he has an idea demanding 
immediate attention. 


At these meetings, the board con- 
siders problems of administration and 
management, formulates merchandis- 
ing and sales plans, studies working 
conditions and seeks methods for stimu- 
lating employe incentive. The secretary 
records all proceedings for the per- 





manent records of the meat company. 


Every six months the board nom- 
inates and elects a new member. The 
outgoing member has, in the voted 
opinion of the majority, contributed 
least in ideas and personal efforts dur- 
ing the six-month period. Voting is by 
secret ballot. The ballot is a mimeo- 
graphed sheet which contains definite 
points to be filled out covering each 
member’s contributions. When the nine 
ballots have been checked, the member 
with the lowest score loses his place 
on the board but retains the privilege 
of being nominated for election at a 
later date. 

As a bonus of $5.00 is paid to each 
member at each meeting and a $50.00 
extra bonus at the end of the year, 
competition is keen to get on the Board 
and, once there, to contribute adaptable 
ideas and suggestions. 

Present members of the Junior Board 
are Richard Hopps, manager of whole- 
sale meats department; John Lennon, 
manager of sausage department; Fred 
Lehman, slaughterhouse; John Herbert, 
salesman; William Leighton, credit 
manager; Al Schreiner, office manager; 
Bernard Theobald, delivery system; 
L. J. Adler, jr., boat provisions and 
Henry Geissler, maintenance depart- 
ment. 


Members of the Senior Board include 
Lawrence J. Adler, sr., president; 
Daniel P. Lennon, secretary-treasurer 
and Anthony Bombassaro, director. 

The J. C. Adler Co. was established 
in Joliet 87 years ago and has been in 
the present location for more than 50 
years. It manufactures the Jim Dandy 
line of hams, bacon, sausage and lard. 


POINTING WAY TO TRUCK ECONOMY 


Bernard Theobald (left), member of the Adler Junior Board of Control, points out to 

Anthony Bombassaro, of the Senior Board, the governor installed on one of the Adler 

trucks, Mr. Theobald’s idea is saving the company up to 20 per cent of fuel expense 
and tire wear and greatly reducing accidents. 


The National Provisioner—June 27, 1942 





Dealer, Renderer Fat 
Drive Jobs Outlined 


NSTRUCTIONS to renderers and to 

meat dealers as to their part in the 
nationwide drive to salvage household 
fats have been issued by Lessing J. 
Rosenwald, chief of the bureau of in- 
dustrial conservation of the War Pro- 
duction Board. Public announcement of 
the drive, through which it is hoped to 
collect 500,000,000 Ibs. of inedible grease 
annually, is expected to be made some 
time in July. Under the Chicago collec- 
tion plan (which is the model for the 
national program) the housewife is paid 





__.) Housewives 








5¢e per lb. and the retailer is allowed 
lc per lb. for weighing and buying the 
waste household greases. Thus the ren- 
derer is paying 6c per lb. 

Renderers have been asked to co- 
operate in the drive by supplying all 
meat markets now being served with a 
suitable receptacle, with a cover, in 
which the grease can be placed. A 
standard garbage can or wooden barrel 
can be used for this purpose. Renderers 
are being asked to call on meat markets 
not now on their regular routes, should 
these markets be without an outlet for 
the fat collected. While the WPB does 
not suggest that renderers pay a flat 
price, regardless of location, it is sug- 
gested that the Chicago price of 6c per 
lb. be used as a base. In order to check 
on the success of the program the War 
Production Board is asking renderers 
to furnish a monthly statement giving 
tonnage of household grease handled. 

Meat dealers are asked to display 
posters and other advertising material 
(one piece is shown above) sent out 
in corinection with the fat collection 
drive. Dealers are asked to encourage 
housewives to collect pan drippings and 
fat trimmings and to insist that they 
be brought in a pound or more at a 
time, and in metal, not glass, contain- 
ers. The price paid the housewife should 
be the renderer’s price, less 1c for hand- 
ling. If renderers are unable to supply 
containers for the grease collected, the 
dealer is urged to take care of it. 
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E. B. Kixmiller is Named 
General Counsel for Swift 


Edgar B. Kixmiller, nationally known 
attorney and authority on food laws 
and regulations, has been appointed 
general counsel for Swift and Company, 
according -to an 
announcement by 
William B. Tray- 
nor, vice president 
and treasurer. The 
new general coun- 
sel is no stranger 
to the meat indus- 
try for he started 
with the Swift or- 
ganization 28 years 
ago in the legal de- 
partment. In 1931 
he was appointed 
Swift’s general at- 
torney. Mr. Kix- 
E. B. KIXMILLER miller takes the 

place of Henry 
Veeder, who prior to his death two 
weeks ago, had served for 50 years as 
general counsel. 


Mr. Kixmiller was born in Bicknell, 
Ind. in 1885. In deference to his father’s 
wishes he entered the banking business 
after leaving college, but since he had 
always cherished the hope of becoming 
a lawyer he soon quit his job and en- 
tered the Yale law school. Here he 
received his law degree, graduating 
cum laude. 


After a brief period as assistant 
prosecuting attorney in his home state 
he returned to Chicago and started in 
the Swift law department. 

The most recent case in which Mr. 
Kixmiller participated was the anti- 
trust indictment against Swift & Com- 
pany, and others, at St. Joseph, Mo. 
The jury cleared the defendants on all 
charges. This case was the first of a 
number involving the meat packing in- 
dustry to come to trial. 








What Goes Up... 











When the huge 220-ft. smokestack at 
the Armour and Company S. St. Joseph, 
Mo., plant was erected in 1913, Miss 
Mayme Kilgore of the accounting de- 
partment volunteered to ride to the 
top in a bucket and put an American 
flag in place. A few days ago, Miss 
Kilgore wished good luck to Verner 
Lamb, one of a crew of men engaged to 
raze the towering landmark, as he 
tackled his lofty assignment. The big 
stack, resting on an octagonal base 45 
ft. high, is being torn down because 
modern methods of steam generation do 
not require the use of such large struc- 
tures. 
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Packers Organize to Meet 
Danger in Price Ceilings 


A number of meat packers gathered 
in New York City last week to form an 
organization to be known as the Emer- 
gency Conference of Meat Packers to 





FRED M. TOBIN GEO. A. CASEY 


meet the critical situation confronting 
the industry because of ceilings on 
dressed hogs and wholesale pork cuts. 
The group’s objects will be to: 1) Pro- 
test price ceilings on packinghouse 
products; 2) To protest absence of ceil- 
ings on livestock; 3) Aid in solving 
problems arising from ODT orders. Offi- 
cers are George A. Casey, chairman; 
Fred M. Tobin, vice chairman; C. B. 
Heinemann, secretary; G. W. Birrell, 
treasurer; W. La Roe, general counsel. 





Personalities and Fvents 
Of the Week 


W. W. Oswald, well known in South- 
ern California meat packing circles for 
the past 16 years, died at his Los An- 
geles home of a heart attack. He was 
53. At the time of his death he was 
associated in the meat business with 
Willits, Green and Hays of Los Angeles. 
Somewhat earlier he had been connected 
with the Clougherty Brothers Packing 
Co. Mr. Oswald came to Los Angeles in 
1926 from Pittsburgh, Pa., where he had 
been a partner in the firm of Oswald 
and Oswald. 


Representatives of 45 meat packing 








companies in western Pennsylvania are ° 


working on plans to consolidate their 
transportation efforts under ODT regu- 
lations, following a meeting in Pitts- 
burgh with Charles T. Walker, field 
man for the Office of Defense Trans- 
portation. 

Trading in the yards at Ft. Worth 
was suspended for two hours recently in 
honor of Philip Bert O’Connell, 62, re- 
tired cattle buyer for Swift & Company, 
who died at his home in Ft. Worth. 
Affiliated with Swift for 48 years, he 
had been at the Ft. Worth plant for 
32 years. 

Effective June 27, the Pearse Packing 
Co., 911 West 37th St., Chicago, dis- 











MEAT INDUSTRY IN WAR PARADE 


“Meat for a Fighting America” was the theme of the float of the Chicago 
meat industry which was a part of the 14-hour United Nations parade in 
Chicago on June 14. The float featured several of the better known meat cuts 
—ham, leg of lamb, roast beef, and pork loin. These were tied in with the 
nation’s war effort by figures of a soldier and an American housewife. Pre- 
dominant colors were red, white and blue, Since Chicago meat industry firms 
may be called upon to participate in other parades, the committee in charge 
had the float constructed in semi-permanent form so it can be used again. 


DUSTRY OF CHICAGO 
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continued operations. The company 
handled beef exclusively. Howard 
Pearse, partner with his sons in opera- 
tion of the plant, states that the firm 
had been losing money steadily since 
the start of lend-lease buying. The con- 
dition was aggravated when OPA ceil- 
ings were established on wholesale beef 
prices. , 

W. N. Wardall, federal meat inspec- 
tor, formerly of Kansas City, Mo., has 
been transferred to the plant of the 
Cudahy Packing Co. at Wichita, Kans. 

Harold F. North, industrial relations 
executive of Swift & Company, and re- 
tiring president of the Industrial Rela- 
tions Association of Chicago, was elect- 
ed to the executive committee at the 
recent annual meeting of the group. 
W. W. Daley, Corn Products Refining 
Co., was named a director of the asso- 
ciation. 


Carl A. Franz, assistant branch man- 
ager for Armour and Company at To- 
ledo, O., and an employe of the firm 
for 26 years, is joining his two sons 
in the United States Navy. 

James Ivorson, has been named Ar- 
mour ‘and Company canned food spe- 
cialist in the Akron, O., territory. 

Grand champion lamb of the junior 
show at the East St. Louis National 
Stockyards was purchased by the Na- 
tional Meat Co. of St. Louis at $1.15 a 
pound, The lamb, shown by a 16-year 
old Missouri farm boy, weighed 75 lbs. 

Wilson & Co., Armour and Company, 
and the Oklahoma National Stockyards 
each contributed $100 to the Red Cross 
relief fund raised to aid victims of the 
Oklahoma City tornado of June 12. 
More than 30 persons were killed by 
the twister. 

Pioneer Packing Co. has been estab- 
lished at 2510 Cleveland Ave., National 
City, Calif., by George S. Wright. 

A new organization, the International 
Provision Co., has opened headquarters 
at 1570 Industrial St., Los Angeles. Op- 
erators are Max Schulman and John D. 
Chudacoff. 

George E. Marks, vice president of 
Meat Packers, Inc., Los Angeles, spent 
his vacation in the rugged Cueramaco 
mountain country of San Diego county, 
California. 


Because of expanding business, the 
Luer Packing Co., Los Angeles, has 
changed from state to BAI meat inspec- 
tion. 

The Greensboro Sausage Co., Greens- 
boro, Ga., owned and operated by Mrs. 
Margaret Powell and Mrs. Jessie M. 
Foster, hes moved to larger quarters. 
The new building contains 20,000 sq. ft. 
of floor space and will help the firm to 
keep up with growing demand for its 
products. 

J. A. Moody, Jr., president, Moody 
Sausage Co., Augusta, Ga., has returned 
from a 10-day vacation trip to Miami, 
Fla. 

D. H. Kingston, who has been acting 
sales manager of the Swift & Company 
branch: house at Albuquerque, N. M., 
since last November, has been pro- 
moted to sales manager of the branch. 
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He entered the company’s employ in 
1936. 

Star Provision Co. is the firm name 
under which Edward Solig and Larry 
Berman have obtained a certificate to 
conduct business at 3301 E. Vernon 
ave., Los Angeles. 

J. H. Tapley, president of Swift 
Canadian Co., one of Canada’s largest 
meat packing organizations, announced 
that the company will establish a lim- 
ited number of fellowships for research 
in nutrition. Any fundamental study of 
the nutritive properties of food or the 
application of such information to im- 
provement of the Canadian diet will be 
eligible for consideration for a grant 
from the fund. 

J. L. Perry, Seymour Packing Co., 
Topeka, Kans., is serving as chairman 
of the city’s scrap collection committee, 
which is handling collection of scrap 
metal and other materials in Shawnee 
county. 

Five employes of John Morrell & Co. 
who have become eligible for the 25- 
year silver service award of the Amer- 
ican Meat Institute include Frank H. 
Steinbeck, Philadelphia branch; C. C. 
Eddy, Fred Moss, Charles E. Elliott and 
Thomas Stevens, all of the Ottumwa 
plant and office. 

The firm of Ben Grunstein & Son 
has been formed to deal in wholesale 
meats at 502 Observer highway, Hobo- 
ken, N. J. Ben and William Grunstein 
are proprietors of the business. 

A bid of 25c a pound bought the 
champion pen of three wethers at the 
Hoosier Junior Market Lamb show at 
the Indianapolis Union Stock Yards for 
Kroger Grocery and Baking Co. Kingan 
& Co. purchased the championship pen 
of five lambs at 20c a pound. There 
were 195 lambs in the Indiana junior 
show. 

Henry Smith Pyle, formerly associ- 
ated with the leather firm of C. and J. 
Pyle Co., died at New Castle, Del., fol- 
lowing an operation. 

Walter Lee Montgomery, 48, em- 
ployed by Swift & Company at Ft. 





Farr Named Chairman of 
Livestock and Meat Board 


Closing the two-day annual meeting 
of the National Live Stock and Meat 
Board, the directors of the Board elected 
Harry W. Farr, 
Greeley, Colo., to 
the chairmanship 
of the organiza- 
tion. Mr. Farr suc- 
ceeds Albert K. 
Mitchell, Bell 
Ranch, New Mex- 
ico, who has served 
as chairman for the 
past three years. 
John W. Rath, 
Waterloo, Ia., and 
W. H. Tomhave, 
Chicago, were re- 
elected to the re- 
spective offices of 
vice-chairman and 
treasurer. R. C. Pollock was reelected 
secretary-general manager. 

Highlights of the meeting, in addi- 
tion to the reports of the Board’s offi- 
cers and staff members, were talks 
given by Col. Paul P. Logan, U. S. 
Army, on the meat program in the 
army, and by Dr. M. L. Wilson, Office of 
Defense Health and Welfare Services 
on the progress of the national nutri- 
tion program. 





H. W. FARR 





Worth for a number of years, died 
June 15 at Smithfield, Tex. A brother, 
G. R. M. Montgomery, is Swift credit 
manager at Ft. Worth. 

John B. Davis, Armour and Company 
purchasing agent at Ft. Worth and 
manager of the Southwestern Exposi- 
tion and Fat Stock Show, left the hos- 
pital June 21 after an illness of several 
weeks. 

Charles E. Ritter, 40, president of 
Ritter’s Abattoir Co., Boyerton, Pa., 
passed away after a short illness. The 
business will be carried on by his widow 
and his son. 


Current price ceiling headaches be- 





TO “RETIRE” 
THE AXIS 


An old 40 x 8 tire which 
saw service in the last 
world war hauling meat 
to Camp Dodge, Iowa, 
was one of the contribu- 
tions to the scrap rub- 
ber drive by John Mor- 
rell & Co. Here are 
Lillian Shepp, Evelyn 
Myers and Ruth Wen- 
dell of the Ottumwa 
plant with the big 
doughnut, rubber from 
which will be used 
against Hitler and 
Hirohito. Also in the 
Morrell scrap rubber 
collection are rubber 
mats from more than 
500 cars and trucks 
owned by the firm. 
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THE WAR...THE METAL SITUATION... AND YOU 




















FOR DEMOLITION, our armed forces use TNT, neatly pack- TO FIGHT, millions of men must eat. It is the job of the can- 
aged in small containers. These TNT containers are typical of | making industry to supply the tin containers for their food. 
the hundreds of war items which tax the facilities of the can- = This job, naturally, gets primary consideration. 


making industry. 





FEEDING the industrial front has always taxed the facilities of | KIDS, the future of America, must be fed. Families must be fed. 
the can-making industry. But today—despite the enormous Making the containers for essential foods for the civilian popu- 
wartime demands mentioned above—we’re turning out more _lation is still another drain on the can-making industry. But 
containers for essential foods than ever before. we re able to do our part because you are doing yours. 


M™ OF you may not be getting the containers for your 
products that you did in peacetime. 


The pictures explain this. 


BUT—-you, who are using substitute packages, are serving 
the cause of victory, too. For you are meeting the new situa- 
tion with skill. You are doing a splendid job of adapting sub- 
stitute containers and selling the need for them to your trade. 


We pledge to give you the best “war containers” we can 
devise. And even better containers after the war. American 
Can Company, 230 Park Avenue, New York, N.Y. 
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FOR TOTAL VICTORY... 


Here are some typical war items can- 
makers are now manufacturing for the 
armed forces of the United Nations: 

Containers for food rations .. . ex- 
plosives ... oil... bandages ... blood- 
plasma transfusion kits . . . emergency 
water rations ... anti-aircraft motors... 
and many more war essentials. 
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setting the meat packing industry don’t 
worry John R. Mock, who served in 
the shipping department of Oswald & 
Hess Co., Pittsburgh, Pa., for 13 years. 
Mr. Mock was interested in wildlife 
and made his hobby pay dividends. 
Today he conducts his “All Outdoors” 
column in a local Sunday newspaper. 

Ed Brahm, sr., formerly located at 
218 Market st., Pittsburgh, Pa., has 
transferred his business to the estab- 
lishment of Pitt Provision & Packing 
Co., 111 9th st. 

Treasury Department merit cer- 
tificates for participation in war bond 
purchases have been awarded to the 
Wilson & Co. and Swift & Company 
branch units at Harrisburg, Pa. Joseph 
T. Dougherty received the award on 
behalf of Wilson and Edward N. Riden 
performed a similar function on behalf 
of the Swift personnel. 

Joseph Carr Sons, Cohoes, N. Y., 
meat packing and processing firm, has 
purchased two warehouses and a re- 
frigerator building in the Albany, N. Y., 
wholesale district. The units are being 
prepared for early occupancy. . 


A Real Red-Letter Day 


June 21 was a memorable date for 
Albert Freud of Chicago, sales repre- 
sentative of Berth, Levi & Co., Inc. It 
was the longest day of the year and 
it was Father’s Day; however, even 





more important to Mr. Freud, it was 
his fiftieth birthday and the sixth birth- 
day of his red-headed grandson and 
namesake, Albert Killham. 


Although there have been other 
double-header birthdays in the Freud- 
Killham family it was the first time 
that the anniversary had coincided with 
Father’s Day. Young Albert presented 
Albert, senior, with a box of cigars and 
in turn received a $50 defense bond 
from his proud grandfather. The day’s 
festivities included a three-generation 
trip to a baseball game by the two 
Alberts and Mr. Freud’s father. A 
birthday dinner, attended by 93 per- 
sons, concluded the eventful day. Mr. 
Freud covers the Chicago, Detroit, 
Texas and Arizona territory for Berth, 
Levi & Co. Inc. 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 











N ADDITION to two fundamental de- 

velopments affecting the industry— 
Maximum Price Regulation No. 169 on 
beef and veal carcasses and wholesale 
cuts (see page 13) and the decision that 
packers come under the Production Re- 
quirements Plan (see page 16)—the 
War Production Board and the Office of 
Price Administration have recently is- 
sued the following orders: 


REFRIGERATION. — Some restric- 
tions of Limitation Order L-38 on re- 
frigeration and air conditioning equip- 
ment are liberalized by Amendment No. 
1, issued last week by WPB. Sale of 
certain items of equipment is permitted 
without the necessity of obtaining a 
preference rating to cover installation 
of the finished product. Under the order 
2s originally issued such items could be 
sold only on an A-9 or higher rating, or 
to preferred purchasers. Repair service 
is defined and repair parts are excluded 
from provisions of the order and may 
now be sold without preferred status. 


CANNED BEEF.—By order of WPB, 
all stocks of imported canned beef held 
by any person in excess of 5,000 Ibs. 
in any one place, in contiguous places, 
or in transit in the United States, are 
required to be set aside for 90 days. 
All of the canned beef so set aside has 
been allocated to the armed forces by 
the Director of Industry Operations. 
Imported canned beef includes corned, 
roast, or boiled beef, canned outside the 
United States, in either metal or glass 
containers that have been hermetically 
sealed. Any canned beef arriving after 
June 22 shall also be set aside under 
the order, unless imported by or for 
the account of any government agency. 
Only one exception is listed in the or- 
der; imported canned beef may be de- 
livered without specific allocation to 
armed forces to fill purchase orders 
placed before June 22. If canned beef 
set aside for government agencies has 
not been purchased within 60 days after 
filing report of such holdings, the owner 
may notify the WPB in writing that if 
such beef is not purchased within 30 
days he will no longer hold it. If it is 
not purchased within 30 days after the 
filing of such a notice, and no other 
order is issued with respect to it, it 
shall be deemed released and shall be 
available for unrestricted sale and dis- 
tribution. Conservation Order M-172 
continues in effect until October 1 of 
this year. 


SUGAR.—By Amendment No. 3 to 
Rationing Order No. 3, OPA liberalized 
the sugar rationing regulations under 
which industrial users obtain their 
sugar allowances; however, the size of 
allowances remains precisely as at pres- 
ent. Under the amendment industrial 
users may obtain allowances for a two- 
month period. After June 30 applica- 
tions for allotments shall be for con- 
secutive two-month periods, the first of 


which commences on July 1; applica- 
tions must be filed not later than the 
fifth day of the first month of the 
period and not earlier than the 15th day 
of the month preceding the period. In 
cases where industrial users fail to file 
applications before the expiration of 
the first five days of the period, the 
local board may issue a certificate 
minus the proportion applicable to the 
expired days of the period. Authorized 
agents of owners will be allowed to 
make applications for sugar purchase 
certificates. Applications for certificates 
may now be mailed. 


DEAD STOCK.—In Amendment No. 
9 to Supplementary Regulation No. 1, 
effective June 25, 1942, dead animals, 
usually termed fallen animals, have 
been exempted from provisions of the 
General Maximum Price Regulation by 
OPA. Prices paid for dead animals re- 
main indirectly regulated, however, for 
ceiling levels have been set on all rend- 
erer’s products. Therefore, OPA points 
out there is a practical limit to the 
amount the renderer can pay for a fallen 
animal. Fats and oils and other valuable 
by-products needed for the war effort 
are obtained from the carcasses by the 
renderers. In view of the practical 
difficulty of ascertaining any particular 
seller’s (farmer, packer, stockyards, 
ete.) maximum, and the possibility of 
the loss of fats and oils if a ceiling was 
established, the Administrator has re- 
moved fallen animals from the coverage 
of the regulation. Many renderers have 
never paid for fallen animals, acquir- 
ing the dead stock in payment for 
their removal service, but processors 
in some localities are now buying fallen 
animals from farmers. 


FLASHES ON SUPPLIERS 


CARRIER CORP.—The board of di- 
rectors of Carrier Corporation has 
elected Cloud Wampler as president of 
the corporation to succeed the late J. 
Irvine Lyle. Mr. Wampler had been ex- 
ecutive vice president. Edward T. Mur- 
phy, senior vice president and one of 
the founders of the company, was 
named a director to fill the vacancy 
caused by Mr. Lyle’s death. Mr. Wamp- 
ler has been closely associated with 
Carrier Corporation since 1934, when he 
became a director. 


FINANCIAL NOTES 


The board of directors of John Mor- 
rell & Co. has declared a dividend of 50c 
per share on the firm’s common stock, 
payable July 25, to stockholders of rec- 
ord at the close of business June 30, 
1942. 
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New Beef Ceilings 
(Continued from page 13.) 


of his total sales of that grade of car- 
cass or quarter were made at that price 
or at a higher price during the base 
period. By computing the maximum 
prices separately for carload sales and 
for sales other than carload or via car 
route, the price differentials existing 
during the base period are retained. 
This follows the objectives of the gen- 
eral regulation.” 


Other highlights of the new regula- 
tion include the following: 


(a) A virtual zoning system is set 
up for establishing the maximum prices 
for car route sales. First, taking all of 
the sales made via car routes originat- 
ing from a single shipping point, the 
prices for each grade of carcass and 
wholesale cut are computed by the for- 
mula outlined above. The prices so 
computed are the maximum prices in 
the zone of the shipper’s highest freight 
and icing costs; the zone includes all 
ear route points where the freight and 
icing costs are within 25c per cwt. of 
the highest cost. Each area reeeding 
from the highest freight and icing cost 
zone toward the shipping point, where 
the difference in freight and icing cost 
does not exceed 25c per cwt., consti- 
tutes another zone. 

The maximum prices of each reces- 
sive zone for each grade of carcass and 
wholesale cut are determined by pro- 


gressively deducting %c per pound from 
the maximum prices of the zone of 
highest freight and icing costs. Thus, 
starting from the highest maximum 
price zone, each zone nearer the ship- 
ping point has maximum prices which 
are %4c per pound less than those in 
the adjacent further zone. 

This adjustment has been made to 
forestall any variations in car route 
prices during the base period from 
creating differences in ceiling prices 
not warranted by differences in trans- 
portation costs to various localities. 
Such differences, in a period of short- 
age, would tend to divert beef supplies 
from one area to another without any 
sound economic justification. 


Other Highlights 


(b) To maintain uniformity of pric- 
ing methods, all sellers are required to 
fix maximum prices for each wholesale 
cut. These are not to be set by using 
the computation applicable to carcasses 
and quarters. However, the ceiling shall 
be established in such manner that the 
price for each wholesale cut shall bear 
the same relationship to the prices of 
the other wholesale cuts from the 
quarter or saddle as prevailed during 
March 1942. 


One condition is imposed. Prices 
must not be so high that the total re- 
alized from the sale at their maximum 
prices of all cuts from the quarter or 
saddle would be more than $1 per ewt. 





higher than the total realized from 
the sale of the quarter or saddle at 
its ceiling price. This $1 covers cost 
of labor and shrinkage in cutting up 
the quarter or saddle and, in addition, 
provides some flexibility in selling all 
cuts derived from a quarter. Prices 
thus fixed must be reported to OPA and 
remain the seller’s maximums, with 
absolutely no further adjustment per- 
mitted. 


Grading and Branding 


(c) Provision is made for standard 
grading and grade marking by all sell- 
ers. The General Maximum Price Regu- 
lation required all sellers to maintain 
price differentials based upon differ- 
ences in quality. The meat industry 
has developed numerous private grad- 
ing systems. However, says OPA, price 
control based upon a multiplicity of 
private grades is ineffectual. No basis 
for the comparison of one seller’s 
grades with another’s exists. Prices 
cannot be related. The tendency of 
many sellers to classify all meat as of 
the highest grade for the purpose of 
realizing the highest possible price 
caused distress to sellers who rigidly 
maintained grade and price differentials. 
The departure from established grad- 
ing practice is equivalent to a sub- 
stantial increase in the entire level of 
wholesale prices, and frequently tends 
to pierce the retail ceilings. 


In order to effectuate the policies of 
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to keep clean. 


““BOSS”” MEAT LOAF PAN FILLER 


This automatic machine is a complete unit and comes to you 
ready to be connected tc your stuffer for immediate action. 


It consists of only a few parts, is simple to operate and easy 
Tests have shown it to fill 20 four-pound pans per minute. A 
positive, money-making accessory. 


“BOSS” assures Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Helen & Blade Sts., P. 0. Box D, Elmwood Place Stalion, Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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texture, the uniform mildness and the even, eye- 
catching pink color. Prove it to yourself! Write for 
a demonstration in your own plant. 
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MULTIPLY PROFITS 
WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned” flavor . . 
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0! Man River is the'meat boundary 
of America” Two thirds of the 
nations meat is produced west 
of the Mississippi - - - - 
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D0 YOU KNOW how to SAVE 
MONEY and INCREASE SALES 2 


ail the coupon for the Answer | 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


OFFICES: Boston + Brooklyn - Buffalo + Chicago 
Denver - Detroit + East Pepperell - Houston + Indian- 
apolis - Kansas City - Los Angeles - Louisville - Memphis 
Minneapolis - New Peoria + Pittsburgh 


Orleans - New York Salina + Salt Lake 
City - Norfolk - Ok- ‘es! City - San Francisco 
lahoma City - Omaha Seattle + Wichita 
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Independent, itinerant gold washers are 
called pork-knockers in British Guiana- 
because by breaking the rocks to pieces 
they tind just about enough gold tobuy 
the pork upon which they live. (=) 











BEMIS BRO. BAG CO., 420 Poplar Street, St. Louis, Mo. 


Gentlemen: Please send samples and full details of products 
checked below: 


(1) Bemis Lard Press Cloths [| Bemis Beef Bleaching 


(] Bemis Parchment-Lined Cloths 

Bags (J Bemis Stockinette 
O ses — () Bemis Scale Covers. Heavy, 
(J Bemis Roll Duck. For press Sa 


cloths, boiling hams, truck 
covers, etc. (] Bemis Inside Truck Covers. 
(1) Bemis Cheesecloth, by the Made to fit your trucks 
bolt, bale or cut to size (] Bemis Delivery Truck Cov- 
([] Bemis Beefor Neck Wipes. _ers. Have no “weak spots.” 
Highly absorbent pads of ‘Also made of insulated 











4 to 6-ply cheesecloth canvas 
Name 
Firm 
Street. 
City. State 
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the General Maximum Price Regulation 
it was necessary for OPA to establish 
2 uniform system of grading. Hereafter 
all sellers must grade such carcass and 
wholesale cuts in accordance with grad- 
ing specifications of the Agricultural 
Marketing Service of the U. S. Depart- 
ment of Agriculture. In 1941, some 
789,894,250 lbs. of fresh and frozen beef 
were so graded. Where the seller did 
not maintain such gradings during 
March, he is now required to grade and 
market his product in accordance with 
such specifications. Furthermore, in 
order that grades, as thus established 
for future sales, may be governed by 
proper maximum prices, each seller also 
is required in computing his maximum 
prices to translate into the prescribed 
grades the beef and veal sold by him 
during the base March 16-28, 1942, 
period. 

(d) Because Federal, State, county 
and municipal buyers for use in gov- 
ernmental institutions usually purchase 
beef by competitive bidding for a 
month’s needs at regular delivery in- 
tervals, OPA has provided that their 
ceiling purchase price shall be the top 
price at which bids for the customary 
quantity and under customary condi- 
tions of sale and delivery were awarded 
in the 30-day period beginning March 
16, 1942. 


(e) The new regulation does not 
establish price differentials for certain 
classes of buyers. The only differential 
maintained is for carload purchases. 


Cincinnati Meat Trade 
Complains of Ceilings 


Unless there is improvement in the 
wholesale meat price ceilings soon, half 
of Cincinnati’s independent beef, veal 
and pork slaughterers face the pos- 
sibility of being forced to close their 
doors, George W. Byers, secretary of 
the Cincinnati Wholesale Meat Dealers 
Association, stated recently. The As- 
sociation has appealed to the Office ‘of 
Price Administration for a revision of 
ceiling prices. Mr. Byers says that the 
trouble in Cincinnati is common with 
that in other cities—ceilings on prices 
of finished products but no ceiling on 
costs, especially live animals. Seven 
hundred employes of Cincinnati inde- 
pendent packing plants are circulating 
a petition asking that OPA revise the 
price ceiling setup. 





Under the General Maximum Price 
Regulation, customary differentials had 
to be maintained. 

Discussing the change on differen- 
tials, Mr. Henderson said: 

“The method employed in the Gen- 
eral Maximum Price Regulation rests 
upon the requirement that the maximum 
prices shall be the highest prices ac- 
tually charged a purchaser of the same 
class during the base period. The fre- 
quent occurrence of unrepresentative 
sales in the beef industry has made 
that technique of doubtful utility. On 





the other hand, the experience of the 


industry under price controls is too . 


limited at the present time to provide 
a sound basis for the imposition of a 
mandatory system of fixed differentials. 
This is particularly true in view of the 
diversity in the practice of individual 
sellers in the classification of their 
customers. 

“The problem will receive continued 
study, however, and if experience under 
the present regulation demonstrates 
the need therefor, additional differential 
classifications will be established by 
appropriate amendment to this regula- 
tion.” 

The new beef and veal regulation it- 
self does not cover either sales to pack- 
ers of the beef cattle themselves by 
raisers or sales of the so-called finished 
product by the retailer to the consumer. 
However, since retail sales continue to 
be covered by the General Maximum 
Price Regulation, OPA hopes that its 
refusal to puncture this ceiling will 
exercise a restraining influence on prices 
down the distributive line. 

Furthermore, it is pointed out that 
beef and veal prices were rising in a 
virtually straight line throughout the 
spring months. Certain packers made 
isolated and unrepresentative high sales 
during March and such sales then con- 
stituted their ceilings under the Gen- 
eral Maximum Price Regulation. This 
enabled such packers to outbid their 
competitors for the live animals during 

(Continued on page 31.) 








lems under ceiling regulations—meets BAI require- 
ments—is RIGHT in design, construction and -per- 


formance. 


Adjustable stamp has marking wheel of rust-proof 
brass with hand finished letters. Body of stamp is 
machined bronze casting. Varnished wood handle. } 
Grade letters 14"x14". Marking die is instantly 
adjusted to any position by knurled knob and locks 
automatically in each marking position. Complete 
stamp 414” long. STAG-BULL stamp made of brass, 
hand finished. Words 14"x154”. Wood handle. 

Great Lakes Violet Ink (meets BAI requirements) $1 
per quart. Heavy-duty stamp pad $1.50 each. Or- 


GREAT LAKE 
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SPECIAL GRADING STAMP 


to meet requirements of beef and veal 
ceiling regulations effective July 13 


COMPLETE ¢ EFFECTIVE e LOW COST 


One stamp answers all your grade-marking prob- 


der stamp, ink and pad today. Be prepared! 


Send your Order immediately ! 


STAMP & MFG. 
CO., INC. 


2500 IRVING PARK BLVD. + CHICAGO, ILL. 
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SPECIAL 4-WAY STAMP 
marks AA-A-B-C 


only $9.95 each 


BRASS HAND STAMP 
marks STAG - BULL 


only $4.50 each 
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MAXIMUM PRICE REGULATION NO. 169 


Beef and Veal Carcasses and Wholesale Cuts 


_ Title 32—National Defense; Chapter II—Office of Price Administration; Part 1364—Fresh, Cured and Canned Meat & Fish 


1364.51 Prohibition against selling 
beef or veal carcasses or wholesale cuts 
at prices above the maximum. On and 
after July 13, 1942, regardless of any 
contract, agreement, or other obliga- 
tion, no person shall sell or deliver any 
beef or veal carcass or wholesale cut, 
and no person in the course of trade or 
business shall buy or receive any beef 
or veal carcass or wholesale cut at a 
price higher than the maximum price 
permitted by Section 1364.52; and no 
person shall agree, offer, solicit or at- 
tempt to do any of the foregoing. The 
provisions of this section shall not be 
applicable to sales or deliveries of beef 
or veal carcasses or wholesale cuts to a 
purchaser if, prior to July 13, 1942, 
such carcasses or wholesale cuts have 
been received by a carrier, other than 
a carrier owned or controlled by the 
seller, for shipment to such purchaser. 

1364.52 Maximum prices for beef 
and veal carcasses and wholesale cuts. 
Except as provided by paragraphs (d) 
and (f) of this section, each seller’s 
maximum prices for beef and veal car- 
casses and wholesale cuts which are 
shipped otherwise than via car route 
or by carload shall be computed as pro- 
vided by paragraph (a) of this section; 
his maximum prices for such carcasses 
or cuts shipped via car route shall be 
computed as provided by paragraph (b) 
of this section; and his maximum prices 
for such carcasses or cuts shipped by 
carload shall be computed as provided 
by paragraph (c) of this section. Maxi- 
mum prices for carcasses or cuts which 
cannot be determined under paragraph 
(a), (b), (c) or (d) shall be computed 
as provided in paragraph (e). Each 
seller shall report to the Office of Price 
Administration his maximum pricés as 
provided in paragraph (g). 


MAXIMUM PRICES FOR PRODUCTS 
NOT SHIPPED VIA CAR ROUTE OR 
BY CARLOAD 


(a) Except as provided in paragraphs 
(d) and (f) of this section, each seller’s 
maximum price for each beef or veal 
carcass or wholesale cut not shipped via 
car route or by carload shall be com- 
puted as follows: 

(1) The maximum price for each 
grade of each beef or veal carcass shall 
be the highest price actually charged 
by the seller during the period March 
16 to March 28, 1942, at or above which 
at least 30 per cent of the total weight 
volume of the seller’s sales of carcasses 
of the same grade were made during 
such period. 

Example: Assume that the seller’s sales of 


choice carcasses of beef during the base period 
March 16 to March 28, were as follows: 


Per Lb. Volume, Ibs. Weight Volume 
Price Weight Percent of Total 

24c 1,000 4 

23%ec 2,000 8 

23e 4,000 16 

22%c 5,000 20 

22%c 8,000 32 

22e 4,000 16 

21%e 1,000 4 


25,000 Total Weight Volume 
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he seller's maximum price for choice enmenanse 
of J is 22%c per Ib., for that is the 

price actually charged by him at or above which .~ 
made at least 30 per scat of the total —— 
volume of his sales of such carcasses during the 


‘is imum price, 
28 per cent of the total weight 
volume of sales was made at or above that p 
22%c cannot be his maximum price, for he made 
no sales during the base period at that price. 


(2) The maximum price for each 
grade of fore-quarter of beef, hind- 
quarter of beef, fore-quarter of veal, 
hind-quarter of veal, fore-saddle of veal, 
and hind-saddle of veal shall be de- 
termined as follows: (i) The seller 
shall ascertain the highest price ac- 
tually charged by him during the period 
March 16 to March 28, 1942, at or above 
which at least 30 per cent of the total 
weight volume of his sales of such fore- 
quarter, hind-quarter, fore-saddle, or 
hind-saddle was made during the period 
March 16 to March 28, 1942. (ii) In 
the event that the sales of fores and 
hinds of each grade at the prices com- 
puted in sub-paragraph (2) (i) above 
would yield a greater total sales re- 
alization when sold separately, then the 
total sales realization obtainable from 
the sales of the same fores and hinds 
of each grade in carcass form, at the 
seller’s maximum price for a carcass of 
such grade, the seller shall adjust down- 
ward the prices of such fores and hinds 
to remove such excess. In making such 
adjustment the seller shall not change 
the price differential in cents per 
pound between hinds and fores as estab- 
lished pursuant to sub-paragraph (2) 
(i). The price so fixed and adjusted 
shall be the seller’s maximum price for 
such quarter or saddle, and he may not 
thereafter charge any higher price. 

(3) The maximum price for each 
grade of each wholesale cut derived 
from a quarter or saddle shall be de- 
termined as follows: (i) The seller shall 
fix a price for each such cut upon the 
basis of the relationship which pre- 
vailed, during the base period March 16 
to March 28, 1942, between the price of 
such cut and the prices of other cuts 
derived from a quarter or saddle of the 
same grade. (ii) In the event that the 
total gross proceeds obtainable through 
sales at the prices so fixed of all cuts 
derived from such quarter or saddle ex- 
ceeds by more than $1.00 per cwt. the 
total gross proceeds obtainable through 
the sale of such quarter or saddle, un- 
cut, at its maximum price, the seller 
shall adjust downward the prices of 
such cuts to remove the excess over 
$1.00 per cwt. In making such adjust- 
ments, the seller shall not change the 
relationship of such prices as estab- 
lished pursuant to sub-paragraph (3) 
(i). The price so fixed and adjusted 
shall be the seller’s maximum price for 
such wholesale cut. 


NOTE: In making a % total weight 
volume required by a Se of this sec 
tion, the seller shall omit a B. of products 
which he shipped via car route or by carload. 


MAXIMUM PRICES FOR PRODUCTS 
SHIPPED VIA CAR ROUTE 
(b) Except as provided in paragraphs 


(d) and (f) of this section, each seller’s 
maximum price for each grade of each 
beef or veal carcass or wholesale cut 
delivered via car route shall be com- 
puted as follows: 

(1) The seller shall ascertain sep- 
arately the total weight volume of each 
grade of each carcass, or fore-quarter 
or hind-quarter of beef or veal, or fore- 
saddle or hind-saddle of veal delivered 
by him, during the period March 16 to 
March 28, 1942, via all car routes 
operated by him from each car route 
shipping point. 

(2) The seller shall compute maxi- 
mum price for each grade of each such 
carcass, side, quarter and saddle, and 
for each grade of each wholesale cut 
in the manner provided for in sub- 
paragraphs (1), (2), and (3) of para- 
graph (a) of this section, for each car 
route shipping point. 

(3) The prices determined pursuant 
to sub-paragraph (2) of this paragraph 
(b) shall be the maximum prices in the 
zone of the highest freight and icing 
costs. Such zone shall include all car 
routes the freight and icing costs of 
which are within 25c per cwt. of the 
highest freight and icing costs of any 
of such car routes operating from the 
same shipping point. 

(4) Other car route zones from the 
same shipping point shall also be de- 
termined by the seller upon the basis of 
25c per cwt. differences in freight and 
icing costs. Maximum prices in each 
such zone shall be computed by de- 
ducting from the maximum prices de- 
termined pursuant to sub-paragraph 
(2) of this paragraph (b) %c per peund 
for each 25c per ewt. difference in 
freight and icing costs. 


MAXIMUM PRICES FOR PRODUCTS 
SHIPPED BY CARLOAD 

(c) Except as provided in paragraphs 
(d) and (f) of this section, each seller’s 
maximum price, f.o.b. the seller’s ship- 
ping point, for each grade of each beef 
or veal carcass or wholesale cut sold 
for carload delivery shall be the highest 
price actually charged by the seller 
during the period March 16 to 28, 1942, 
at or above which at least 30 percent 
of the total weight volume of the sell- 
er’s sales of such carcass or wholesale 
cut sold in carload shipments from 
such shipping point during such period: 
Provided, that, in determining such 
maximum price, the seller shall deduct 
from all delivered prices charged in his 
carload sales during such period the 
actual transportation costs from the 
shipping point to all points of delivery. 
If the seller is unable to determine the 
maximum price for any grade of any 
wholesale cut derived from a quarter 
or saddle, because he made no carload 
sale of such cut during such period, 
he shall compute such maximum price 
inmanner provided for in sub-paragraph 
(3) of paragraph (a) of this section. 
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MAXIMUM PRICE FOR PRODUCTS 
PURCHASED BY CERTAIN 
GOVERNMENTAL AGENCIES 


(d) The maximum price for each 
grade of each beef or veal carcass or 
wholesale cut which is purchased for 
any institution of any state, or political 
subdivision thereof, or of the United 
States by an authorized purchasing 
agency (other than purchases for the 
armed forces of the United States or 
the Federal Surplus Commodities Cor- 
poration) shall be the highest price 
which such agency contracted to pay 
for such grade of carcass or cut in 
contracts specifying comparable de- 
livery and entered into during the 30- 
day period commencing on March 16, 
1942. Such authorized purchasing 
agency shall quote the maximum price 
for such grade of beef or veal carcass 
or wholesale cut at such times as it 
issues invitations for bids. If the maxi- 
mum price cannot be determined under 
the foregoing provisions of this para- 
graph (d), such maximum price shall 
be the seller’s maximum price deter- 
mined under the applicable provisions of 
paragraph (a), (b), or (c) of this sec- 
tion. 


MAXIMUM PRICES FOR PRODUCTS 
WHICH CANNOT BE PRICED 
UNDER THE FOREGOING 
PARAGRAPHS 


(e) Except as provided in paragraph 
(f) of this section, if the maximum 
price for any grade of any beef or veal 
carcass or wholesale cut cannot be de- 
termined under paragraphs (a), (b), 
(c) or (d) of this section, the maximum 
price for such carcass or cut shall be 
the maximum price of the most nearly 
competitive seller. 


MAXIMUM PRICES FOR PRODUCTS 
SOLD FOR EXPORT 


(f) The maximum price at which a 
person may sell or deliver any com- 
modity for export shall be determined 
in accordance with the provisions of the 
Maximum Export Price Regulation is- 
sued by the Office of Price Administra- 
tion on April 25, 1942. 


DUTY TO REPORT MAXIMUM 
PRICES AND ADHERE TO 
REPORTED PRICES 


(g) Each seller shall report to the 
Office of Price Administration, pur- 
suant to the provisions of section 
1364.58, his maximum prices on all beef 
and veal carcasses and wholesale cuts 
which he sells. The seller shall in no 
event charge any prices higher than 
those so reported as his maximum 
prices. 

1364.53—Duty to maintain and iden- 
tify grades. No person shall sell or 
offer for sale, and no person in the 
course of trade or business shall buy or 
receive any beef or veal carcass or 
wholesale cut unless each such carcass 
or cut has been identified by grade in 
accordance with the provisions of this 
section. Each seller shall maintain uni- 
form grades, as specified in paragraph 
(a) of this section; shall compute his 
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maximum prices upon the basis of such 
uniform grades rather than upon the 
basis of his own grades, as provided in 
paragraph (b) of this section; and shall 
identify his products by grade letters, 
as provided by paragraph (c) of this 
section. 


UNIFORM GRADES 


(a) (1) Beef carcasses and whole- 
sale cuts derived from steers and heif- 
ers shall be graded into the following 
uniform grades: choice, good, com- 
mercial, utility, and cutter and canner. 
Beef carcasses and wholesale cuts de- 
rived from cows shall be graded in the 
same manner, except that no such car- 
cass or cut shall be graded choice. In 
determining the grade of each such 
carcass or cut, the seller shall use the 
“Specifications for Official U.S. Stand- 
ards for Grades of Carcass Beef” set 
forth in Appendix A hereof, and in- 
corporated herein as section 1364.64, 
except that the specifications therein 
for the two grades, cutter and canner, 
shall be combined and treated as a 
single grade, and the specifications 
therein for the two grades, prime and 
choice, shall be combined and treated as 
a single grade, choice. 

(2) Veal and calf carcasses and 
wholesale cuts shall be graded into the 
following uniform grades: choice, good, 
commercial, utility, and culls. In de- 
termining the grade of each such car- 
cass or cut, the seller shall use the 
“Specifications for Official U.S. Stand- 
ards for Grades of Veal and Calf Car- 
casses” set forth in Appendix B hereof, 
and incorporated herein as Section 
1364.65, except that the specifications 
therein for the two grades, prime and 
choice, shall be combined and treated 
as a single grade, choice. 


DUTY TO COMPUTE MAXIMUM 
PRICES ON THE BASIS OF 
UNIFORM GRADES 


(b) The word “grade,” as used in 
Section 1364.52 and in paragraph (c) 
of this section, means any uniform 
grade referred to in paragraph (a) of 
this section and shall not be construed 
to mean the private grade of an in- 
dividual seller. Irrespective of the grad- 
ing system used by the seller during the 
base period March 16 to March 28, 1942, 
it shall be the duty of the seller to 
classify into the uniform grades pro- 
vided for in paragraph (a) of this sec- 
tion the beef and veal carcasses and 
cuts sold by him during such period, 
by reference to the grading standards 
provided for in said paragraph (a), 
and then to ascertain his maximum 
prices for each such grade of carcass 
and cut as required by Section 1364.52. 


DUTY TO IDENTIFY PRODUCTS BY 
GRADE LETTERS 


(c) (1) No person shall sell or 
break any beef or veal carcass unless 
a stamp has been placed thereon with 
harmless marking fluid conforming to 
the formula for violet branding fluid 
approved by the U.S. D. of A., B. A. L, 
set forth in Appendix C, and incor- 
porated as Section 1364.66, marking the 





appropriate grade letter, as hereinafter 
designated, in such manner as to iden- 
tify by such letter the uniform grade 
of each wholesale cut which may be 
derived from such carcass, except that 
in the case of a calf or veal carcass 
sold with the skin on, the grade letter 
shall be stamped only on the shanks 
and briskets. He shall similarly stamp 
upon all bull and stag carcasses their 
sex identification. The grade identifica- 
tion of each beef or veal carcass and 
wholesale cut must appear on the sell- 
er’s invoices. 


(2) The appropriate grade letter for 
each uniform grade shall be as follows: 


Grade Grade Letter 
NO 5 Se wiesp see eee AA 
ME fic. 6 nae ee Rodis Seelomanen eee A 
CMINIIINIEE 5. nc. ceo e cwescsceson B 
RE raiex0e aiedcoew dein ge aman Cc 


The grade letter shall be at least % 
inch in height and width. Carcasses or 
cuts graded as canners and cutters, or 
culls, need not be stamped. 


USE OF OTHER GRADING AND 
BRANDING SYSTEMS 


(d) Any seller may use a private 
grading and branding system in addi- 
tion to that required by the foregoing 
paragraphs of this section: Provided 
that he shall not compute his maximum 
prices upon the-basis of such private 
system, and, that he shall identify his 
private grading and branding system 
in such manner as to distinguish it 
from the official grade stamp as re- 
quired by paragraph C of this section. 

1364.54 Conditional agreements. No 
seller of beef or veal carcasses or whole- 
sale cuts shall enter into an agreement 
permitting the adjustment of the prices 
to prices which may be higher than the 
maximum prices provided by Section 
1364.52, in the event that this Maxi- 
mum Price Regulation No. 169 is 
amended or is determined by a court to 
be invalid or upon any other con- 
tingency: Provided, that if a petition for 
amendment has been duly filed, and such 
petition requires extensive considera- 
tion, the Administrator may grant an 
exception upon the provisions of this 
section permitting the making of con- 
tracts adjustable upon the granting of 
the petition for amendment. Requests 
for such an exception may be included 
in aforesaid petition for amendment. 

1364.55 Exempt Sales. The provi- 
sions of this Maximum Price Regula- 
tion No. 169 shall not apply to sales 
at retail; nor to sales to the Federal 
Surplus Commodities Corp., or to any 
purchasing agency of the armed forces 
of the United States. 

1364.56 Less than Maximum Prices. 
Lower prices than those set forth in 
Section 1364.52 may be charged, de- 
manded, paid or offered. 

1364.57 Evasion. The price limita- 
tions set forth in this Maximum Price 
Regulation No. 169 shall not be evaded, 
whether by direct or indirect methods, 
in connection with an offer, solicitation, 
agreement, sale, delivery, purchase, or 
receipt of, or relating to beef or veal 
cuts or wholesale cuts, alone or in con- 
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junction with any other commodity, or 
by way of any commission, service, 
transportation, or other charge, or dis- 
count, premium, or other privilege, or 
by tying-agreement or other trade un- 
derstanding, or by changing the selec- 
tion or grading or the style in effect 
during the base period, March 16 to 
March 28, 1942, of cutting, trimming, 
curing, smoking, cooking, drying, or 
otherwise processing, or canning, wrap- 
ping or packaging of wholesale cuts. 

1364.58 Records and Reports. (a) 
Not later than July 18, 1942, every per- 
son making sales subject to Section 
1364.52 of this Maximum Price Regula- 
tion No. 169, shall file with the Office 
of Price Administration in Washing- 
ton, D.C., a sworn statement certifying: 

(1) A description of the grading 
system used by the seller during the 
base period March 16 to March 28, 1942, 
setting forth the grade terms, code 
designations, and marks employed by 
the seller in any private grading sys- 
tem, and setting out fully the seller’s 
grade specifications. 

(2) The maximum price for each 
official grade of carcass and wholesale 
cut as determined pursuant to Sections 
1364.53 and 1364.52 above, enumerating 
separately the maximum selling prices 
of each grade of carcass and wholesale 
cut for (i) carload lots, (ii) car routes 
and (iii) sales other than in carload 
lots and via car routes. 


(3) Whether the maximum selling 
prices are delivered prices or f.o.b. sell- 
er’s shipping point. 

(4) The area or areas in which the 
seller’s maximum selling prices are ap- 
plicable. 

(b) Not later than July 13, 1942, 
every person making sales subject to 
section 1364.52 of this Maximum Price 
Regulation shall prepare on the basis 
of all information and records required 
in accordance with paragraph (a) of 
this section, and thereafter keep for 
examination by any purchaser during 
ordinary business hours, a statement 
showing and enumerating separately 
the maximum selling prices of each 
grade of beef or veal carcass and whole- 
sale cut for (1) carload lots, (2) car 
routes, and (3) sales other than in car- 
load lots and via car routes. 


(c) Every person making a sale of 
any beef or veal carcass or wholesale 
cut, on or after July 13, 1942, in the 
course of trade or business or other- 
wise dealing therein, shall make and 
preserve complete and accurate records 
of each such sale, showing the date 
thereof, the name and address of the 
buyer and seller, the quantity, grade 
and weight of all carcasses or whole- 
sale cuts sold, and the price charged or 
received therefor. 

(d) Persons affected by this Maxi- 
mum Price Regulation No. 169 shall 
submit such other reports to the Office 
of Price Administration as it may from 
time to time require. 

1364.59 Enforcement. (a) Persons 
violating any provision of this Maxi- 
mum Price Regulation No. 169 are sub- 
ject to the criminal penalties, civil en- 
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forcement actions, and suits for treble 
damages provided for by the Emergency 
Price Control Act of 1942. 

(b) Persons who have evidence of 
any violation of this Maximum Price 
Regulation No. 169 or any price sched- 
ule, regulation, or order issued by the 
Office of Price Administration, or of any 
acts or practices which constitute such 
a violation are urged to communicate 
with the nearest field or regional office 
of the Office of Price Administration or 
its principal office in Washington, D.C. 


1364.60 Petition for Amendment. 
Persons seeking modification of any 
provision of this Maximum Price Regu- 
lation No. 169 or an adjustment or ex- 
ception not provided for therein may 
file petitions for amendment in ac- 
cordance with the provisions of Pro- 
cedural Regulation No. 1, issued by 
the Office of Price Administration. 


1364.61 Applicability of General 
Maximum Price Regulation. The pro- 
visions of this Maximum Price Regula- 
tion No. 169 supercede the provisions 
of the General Maximum Price Regula- 
tion with respect to sales and deliveries 
for which maximum prices are estab- 
lished by this Regulation. 

1364.62 Definitions. (a) When used 
in this Maximum Price Regulation No. 
169 the term: 

(1) “Persons” means individual, cor- 
poration, partnership, association, car 
route, packer’s branch house, or other 
group of persons, or the legal successor 
or representative of any of the fore- 
going. 

(2) “Seller” means any person who 
sells, supplies, disposes, barters, ex- 
changes, transfers and delivers, and 
contracts and offers to do any of the 
foregoing. Where a person makes sales 
from more than one place of business, 
each separate place of business of 
such person shall be deemed to be a 
separate seller, except that all places 
of business owned or controlled by the 
same person and selling in the same 
municipal or county locality shall be 
regarded as a single seller. Each ship- 
ping point from which a car route or 
car routes originate shall be deemed 
a separate seller. 

(3) “Veal” includes the dressed car- 
casses and wholesale cuts derived from 
calves. 


(4) “Wholesale cuts” means all cuts 
and combinations of cuts derived from 
the dressed beef or veal carcass, includ- 
ing but not limited to: (i) fore-quarters 
and hind-quarters and fore-saddles and 
hind-saddles: (ii) rough and trimmed, 
bone in and boneless, whole and sliced; 
(iii) fresh, frozen, cured, pickled, spiced, 
smoked, cooked, dried or otherwise 
processed; and including ground ham- 
burger and sausage containing any pro- 
portion of beef. Kosher fores and all 
cuts derived therefrom shall for the 
purposes of Section 1364.52 be regarded 
as separate wholesale cuts. Cuts of 
each grade and brand, and in each 
stage of processing, shall be considered 
separate wholesale cuts. Trimmings of 
each grade and in each stage of process- 
ing shall be considered separate whole- 


sale cuts. Each type of canned and 
packaged meat, made entirely from 
beef or veal, shall be considered a sep- 
arate wholesale cut. 


(5) “Carcass” means the dressed car- 
cass of beef and veal, and includes: the 
side or sides of beef and veal; the fore- 
quarter and hind-quarter of beef or 
veal when sold together, and the fore- 
saddle and hind-saddle of veal when 
sold together. 


(6) “Carload” means: (i) a shipment 
by rail to a single point of destination 
of at least the minimum weight as set 
forth in the tariffs of railroad carriers, 
upon which shipment the railroad car- 
load rate from the point of shipment 
to the point of destination is based: 
Provided, that where a smaller quantity 
is shipped which could move at a rail- 
road carload rate rather than at a rail- 
road less-than-carload rate because a 
lower transportation charge is produced 
thereby, such smaller quantity shall be 
considered a carload lot; and (ii) a 
shipment by motor truck or trucks of 
15,000 lbs. or more to a single point of 
destination, as a single bulk sale trans- 
action. In determining what constitutes 
carload sales, the seller shall include all 
shipments which meet the above de- 
scription, including those picked up by 
the buyer at seller’s place of business. 

(7) “Purchasing agency” refers to 
the authorized purchasing agency which 
contracts for future delivery of any 
carcasses or wholesale cuts according 
to fixed specifications. 


(8) “Sales at retail” means sales to 
the ultimate consumer: Provided, that 
no wholesaler, processor, packer, slaugh- 
terer, branch house, purchaser for re- 
sale, car route or commercial user, shall 
be deemed to be an ultimate consumer, 
except that a sale to a purveyor of 
meals, by a person regularly and gen- 
erally engaged in selling at retail, made 
on usual retail terms, shall be regarded 
as a sale at retail. 


(b) Unless the context otherwise re- 
quires, the definitions set forth in Sec- 
tion 302 of the Emergency Price Con- 
trol Act of 1942 shall apply to others 
terms used herein. 


1364.63 Effective Date. Maximum 
Price Regulation No. 169 (Section 
1364.51 to 1364.66) shall become effec- 
tive July 13, 1942. 


APPENDIX A 


Section 1364.64—Specifications for 
grades of carcass beef 


CHOICE 

Choice grade beef carcasses and wholesale cuts 
shall be relatively blocky and compact and thickly 
fleshed throughout. Loins and ribs shall be thick 
and full. The rounds shall be plump. The chucks 
shall be short and thick, and the neck and shanks 
short. The fat covering shall be fairly smooth and 
uniform and shall extend over the entire exterior 
surface of the carcass. The interior fat shall be 
abundant in the pelvic cavity and over the kidney. 
The protrusion of fat between the chine bones 
shall be fairly liberal and the ‘“‘overflow’’ of fat 
over the inside of the ribs shall be distinctly in 
evidence and fairly evenly distributed. The inter- 
mingling of fat with the lean in evidence between 
the ribs, called feathering, shall be extensive. 
Both the interior and the exterior fat shall be firm, 
brittle, and somewhat waxy, but may be slightly 
wavy or rough. 

The fat is usually white or creamy white but a 
slight yellowish tinge will not exclude beef from 
this grade, provided the character of the fat meets 
the requirements for the grade in other respects. 
The cut surface of the lean muscle shall be firm 
and possess a smooth velvety appearance. It shall 
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be well marbled and the marbling shall be rela- 
tively extensive, especially in the heavier car- 
casses. The color shall be uniform and bright and 
may range from a pale red to a deep blood red. 
The bones are usually soft and red, terminating in 
soft nearly white cartilages but some ossification 
of the cartilages and hardening in the bone as in- 
dicated by a tinge of whiteness will not dis- 
qualify beef produced from mature cattle from 
this grade. 

Only beef produced from beef-type steers and 
heifers that show a relatively high degree of per- 
fection in breeding and feeding will qualify for the 
Choice grade. Beef produced from cows is not 
eligible for this grade. 


GOOD 

Good grade beef carcasses and wholesale cuts 
shall be moderately blocky and compact and shall 
be moderately thick-fleshed throughout. A tendency 
for the loins and ribs to be slightly flat and for 
the rounds to be slightly flat and to taper toward 
the shank is permitted. Chucks and neck may be 
only moderately short and thick and shanks may 
be only moderately short. The fat covering shall 
extend well over the exterior surface but may 
show a moderate degree of waste or patchiness, 
particularly in heavy mature beef. The interior 
fat shall be fairly plentiful in the pelvic cavity 
and around the kidney. There is usually a slight 
protrusion of fat between the chine bones. The 
‘‘overflow’’ of fat over the inside of the ribs may 
be apparent to a slight extent. A limited amount 
of intermingling of fat with the lean between the 
ribs, called feathering, shall be in evidence. Both 
the interior and the exterior fat are usually fairly 
firm and brittle. 

The quantity of fat required of beef within this 
grade will vary within relatively wide limits de- 
pendent upon the age and class of cattle from 
which it is produced. That produced from light- 
weight steers and heifers which were slaughtered 
when relatively young may have a relatively thin 
exterior fat covering and only a moderate quantity 
of interior fat, whereas that produced from heavier, 
older cattle may possess a relatively thick exterior 
fat covering and fairly heavy interior fat deposits 
in the pelvic cavity, over the kidney, and on the 
inside of the forequarters. The fat is usually 
creamy white but it may possess a distinctly yel- 
lowish tinge. The cut surface of the lean muscle 
may be only moderately firm and smooth and vel- 
vety in appearance. 

Beef within this grade will show a relatively 
wide range of marbling. The beef produced from 
young cattle may show only a limited degree of 
marbling which is apparent only in the thicker 
cuts whereas that produced from the older, more 
mature cattle shall show rather extensive mar- 
bling throughout. The color is usually uniform and 
bright but may be slightly two-toned or slightly 
shady. It usually ranges from a light red to a 
slightly dark red. The bone will range from soft 
and red in lightweight beef produced from young 
cattle to a relatively bard bone that is tinged with 
white in the beef produced from older, more ma- 
ture cattle. It is, however, necessary that the 
chine bones show cartilages, termed ‘‘buttons,’’ in 
order to qualify for this grade. 

Beef produced from steers, heifers, 
tively young well-finished beef-type 
qualify for the Good grade. 


and rela- 
cows may 


COMMERCIAL 


Commercial grade beef carcasses and wholesale 
cuts may be somewhat rangy, angular, and ir- 
regular in conformation and the fleshing may be 
slightly thin throughout. Loins and ribs tend to be 
flat and somewhat thinly fleshed. The rounds are 
relatively long, flat, and tapering. Chucks are usu- 
ally slightly flat and thinly fleshed. The neck is 
somewhat long and thin and the shanks somewhat 
long and tapering. The quantity of fat required of 
beef within this grade will vary within wide limits 
dependent upon the age and class of cattle from 
which it is produced. That produced from rela- 
tively young lightweight steers and heifers that 
were slaughtered when relatively young may have 
a thin exterior fat covering that does not extend 
over the round or chucks and a relatively small 
quantity of interior fat. In such beef there will be 
practically no protrusion of fat between the chine 
bones and there will be no ‘‘overflow’’ of fat on 
the inside of the ribs and no feathering between 
the ribs. 

Beef produced from heavier, older cattle, and 
particularly from mature animals, will possess a 
moderately thick exterior fat covering that may be 
uneven and wasty, and fairly heavy interior fat 
deposits in the pelvic cavity, over the kidney, and 
on the inside of the forequarters. The fat may be 
slightly yellow, somewhat soft, and slightly oily. 
The eut surface of the lean muscle may be some- 
what soft and watery in beef produced from 
younger cattle, but in that produced from older 
cattle it is usually firm but is also usually coarse. 
Beef within this grade produced from yearling cat- 
tle will have little if any marbling whereas that 
produced from mature cattle, and particularly 
cows, will show a moderate degree of marbling 
through the thicker cuts. The color may be two- 
toned or shady and usually ranges from a light red 
to a dark red. The character of the bone will 
vary from fairly soft and red in the beef pro- 
duced from the young cattle to white ard hard in 
that produced from mature cattle. 

Beef produced from steers, heifers, 
may qualify for the Commercial grade. 


and cows 
UTILITY 


Utility grade beef carcasses and wholesale cuts 
may be decidedly rangy, angular, and irregular in 
conformation, The fleshing is usually thin. The 
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loins and ribs are flat and thinly fleshed. The 
rounds are long, flat, and tapering. The chucks 
are flat and thinly fleshed. The neck and shanks 
are long and tapering. The hip and shoulder joints 
are prominent. The degree of fat covering varies 
from very thin in beef produced from young steers 
and heifers to a slightly thick covering that may 
be somewhat uneven in beef produced from cattle 
that are more or less advanced in age. The quan- 
tity of interior fat varies from very little in beef 
that is produced from young and immature steers 
and heifers to a moderate quantity in that pro- 
duced from mature cattle. 


The fat is usually soft and varies in color from 
a grayish white to decidedly yellow. The cut sur- 
face of the lean muscle is usually soft and watery 
in the beef produced from younger cattle but in 
that produced from more mature cattle it is 
usually fairly firm but coarse. The beef in this 
grade will show practically no marbling except in 
that produced from aged cattle which may show a 
little marbling in the thicker cuts. The color may 
be two-toned or shady and usually ranges from a 
light red to a very dark red. The bone is usually 
hard and white. 

The Utility grade of beef may be produced from 
steers, heifers, or cows. 

CUTTER AND CANNER 

Cutter grade beef carcasses and wholesale cuts 
may be very rangy, angular, and irregular in con- 
formation and very thinly fleshed throughout. The 
loins and ribs are very flat, thin, and shallow. The 
rounds are very long, flat, and tapering. The 
chucks are very flat, thin, and shallow. The neck 
and shanks are very long and tapering. The hip 
and shoulder joints are very prominent. The degree 
of exterior fat covering may vary from a very 
thin covering that is confined almost entirely 
to the ribs and loins in the beef produced from 
younger cattle to a thin, more extensive covering 
in the beef produced from mature cattle. 

The interior fat is confined largely to the pelvic 
cavity and the kidney and may vary from a very 
small quantity, if any, in these parts in beef pro- 
duced from younger cattle to a limited quantity 
in that produced from mature cattle. The color of 
both the interior and the exterior fat may vary 
from grayish white to a deep yellow. The cut sur- 
face of the lean muscle shows no marbling, is 
coarse, and is usually soft and watery. The color 
may be two-toned or shady and usually ranges 
from a slightly dark red to a very dark red. The 
bone is usually hard and white. 

The Cutter grade of beef may be produced from 
steers, heifers, and cows. That produced from 
cows constitutes a relatively large percentage of 
the beef eligible for this grade. 

Canner grade beef carcasses and wholesale cuts 
shall be extremely rangy, angular, and irregular 
in conformation and extremely thinly fleshed 
throughout. All cuts are extremely thinly fleshed. 
Loins and ribs are extremely thin, flat, and shal- 
low. The rounds are very long, flat and tapering, 
and the chucks are extremely thin, flat, and shal- 
low. The neck and shanks are extremely long and 
the hips and shoulder joints are extremely taper- 
ing. Beef of this grade is practically devoid of 
both interior and exterior fat. The outside surface 
usually has a very dark appearance. The cut sur- 
face of the lean muscle is usually coarse and is 
soft and watery in appearance. It shows no mar- 
bling. The color may be two-toned or shady and 
usually ranges from a moderately dark red to an 
extremely dark red or brownish black. The bones 
are nearly always hard and white. 

A very large percentage of the beef of the 
Canner grade is produced from mature cows that 
are somewhat advanced in age. 


APPENDIX B 


§ 1364.65 Specifications for grades of 
veal carcasses. 


CHOICE 


A Choice grade veal carcass is markedly 
superior in conformation, finish, and quality. 


In general shape or outline it is blocky and 
compact. It is broad and deep in proportion to 
its length. All parts are thickly fleshed, each 
part having its proper proportionate thickness. 
Because of the thickness of fleshing the car- 
cass presents a plump, full, well-rounded ap- 
pearance. The different parts are developed and 
balanced in such a way as to result in a high 
proportion of back, loin, and round combined. 

The shanks are short and thick. Rounds are 
thick and bulging. Loin and back are full and 
plump. Shoulders and breasts are broad and 
thick. The neck is short and thick. 

There is a thin covering of fat over the rump, 
loin, back, and top of the shoulders, and over 
the inner walls of the chest and abdomen. There 
are moderately large deposits of fat in the 
breast, flanks, and crotch, and around the kid- 
neys. All exterior fat is smooth. The color of 
fat is a creamy white tinged with pink. 

The flesh ranges from light gray to pinkish 
brown in color. It is firm, fine-grained, and, in 
a cut surface, is velvety to sight and touch. All 
bones are small in proportion to the size and 
weight of the carcass and are soft and red. 


GOOD 
A Good grade veal carcass possesses a moder- 
ately high degree of conformation, finish, and 
quality. 
In general shape or outline it tends to be 
blocky and compact. It is moderately broad and 


deep in proportion to its length. All parts are 
moderately thick-fleshed, each part having its 
proper proportionate thickness. Because of the 
thickness of fleshing, the carcass presents a mod- 
erately plump, full, well-rounded appearance. 
The different parts are developed and balanced 
in such a way as to result in a moderately high 
proportion of back, loin, and round combined. 


The shanks are moderately short and thick. 

Rounds are moderately thick and bulging. Loin 
and back are moderately full and plump. Shoul- 
ders and breast are moderately broad and thick. 
The neck is moderately short and thick. 
There is a very thin covering of fat over the 
loin and back and over the inner walls of the 
chest and abdomen. There are slightly small de- 
posits of fat in the breast, flanks, and crotch, 
and around the kidneys. All exterior fat is mod- 
erately smooth. The color of fat is usually a 
creamy white. The flesh ranges from a pinkish 
brown to a light tan in color, is moderately firm, 
fine-grained and, in a cut surface, is moderately 
velvety but may be slightly moist to sight and 
touch, All bones are moderately small in propor- 
tion to the size and weight of the carcass and 
are moderately soft and red. 


COMMERCIAL 


A Commercial grade veal carcass is slightly 
deficient in conformation, finish, and quality, 


In general shape or outline it is slightly rough 
and rangy. It is slightly narrow and shallow in 
proportion to its length. All parts are slightly 
deficient in fleshing, each part being proportion- 
ately lacking in this respect. Because of the rela- 
tive thinness of fleshing the carcass presents a 
slightly empty, sunken, or hollowed-out appear- 
ance, The different parts are developed and bal- 
anced in such a way as to result in a slightly 
low proportion of back, loin, and round combined. 

The shanks are slightly long and thin. Rounds 
are slightly thin and tapering. Loins and back 
are slightly depressed. Shoulders and breast are 
slightly narrow and thin. The neck is slightly 
long and thin. 

There are extremely thin patches of fat over 
the back and loin and over a portion of the inner 
walls of the chest and abdomen. There are very 
small deposits of fat in the breast, flanks, and 
crotch, and around the kidneys, the latter usu- 
ally being incompletely covered. The color of fat 
is white but it lacks the pinkish tinge. 

The flesh is usually pinkish brown in color, is 
slightly soft, is coarse-grained and, in a cut sur- 
face, is slightly moist to the touch. All bones 
are slightly large in proportion to the size and 
weight of the carcass, are moderately soft but 
are slightly lacking in redness. 


UTILITY 


_ A Utility grade veal carcass is very deficient 
in conformation, finish, and quality. 


In general shape or outline it is very rough 
and rangy. It is very narrow and shallow in 
proportion to its length. All parts are very de- 
ficient in fleshing, each part being proportion- 
ately lacking in this respect. Because of the 
relative thinness of fleshing the carcass presents 
a very depressed or hollowed-out appearance. 
The different parts are developed and balanced 
in such a way as to result in a very low propor- 
tion of back, loin, and round combined. 


The shanks are very long and thin. Rounds 
are very thin and tapering. Loin and back are 
very shallow and depressed. Shoulders and breast 
are very narrow and thin. The neck is very long 
and thin. 

There is no fat covering over the back, loin, 
or inner walls of the chest and abdomen. Usually 
there are extremely small deposits of fat in the 
breast, flanks, and crotch, and around the kid- 
neys. The color of the fat usually is grayish 
white tinged with yellow. 

The flesh ranges from pinkish brown to dark 
tan in color, is soft, very coarse-grained and, in 
a cut surface, is very moist to the touch, All 
bones are large in proportion to the size and 
weight of the carcass, are moderately soft but 
are lacking in redness. 


CULL 


_ A Cull grade veal carcass is extremely deficient 
in conformation, finish, and quality. 


In general shape or outline it is extremely 
rough and rangy. It is extremely narrow and 
shallow in proportion to its length. All parts are 
extremely deficient in fleshing, each part being 
proportionately lacking in this respect. Because 
of the relative thinness of fleshing the carcass 
presents an extremely shallow, depressed, or 
hollowed-out appearance. The different parts are 
developed and balanced in such a way as to re- 
sult in an extremely low proportion of back, loin, 
and round combined. 

The shanks are extremely long and thin. 
Rounds are extremely thin and tapering. Loin 
and back are extremely depressed. Shoulders and 
breast are extremely narrow and thin. The neck 
is extremely long and thin. 

There is no fat covering over any part of the 
exterior of the carcass and none on the inner 
walls of the chest and abdomen. There are no 
discernible fat deposits in the breast, flanks, or 
crotch, and only extremely small quantities 
around the kidneys. 

The flesh usually is reddish brown in color, is 
very soft, coarse-grained and watery. All bones 
are very large in proportion to the size and 
weight of the carcass and are decidedly lacking 
in softness and redness, 
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New Beef Ceilings 
(Continued from page 26.) 


' April and early May to secure the much 
| sought after supplies during that period 
of short cattle runs. Since beef has 
» been in strong demand at retail, such 
| packers and wholesalers have had no 
difficulty in disposing of supplies, in 
_ spite of their necessarily higher asking 
prices. 

Under the new regulation, however, 
OPA believes it is unlikely that the 
ceilings will permit slaughterers and 
packers to bid materially over March 
levels for the live animals. Hence, it 

is expected that cattle and calf prices 
| now must remain at levels actually 
» consistent with March packer and re- 
tail prices. 

However, the establishment of the 
® normal interaction between live cattle 
» prices and dressed carcass prices on the 
' basis which prevailed at end-March 
would satisfy fully the limitations im- 
posed by the Emergency Price Control 
Act of 1942 on the minimum levels at 
which ceilings may be placed which 
affect the prices of agricultural com- 
modities. 

Secretary of Agriculture Claude R. 
Wickard has indicated that the farm 
prices of both beef cattle and veal 
calves as of March 15, 1942, are higher 
than any of the four pricing alterna- 
tives which must be attained before 
OPA can place a ceiling on such com- 
modities. 


Beef for Britain 


(Continued from page 15.) 


consisting of strips of lean muscle tis- 
sue which were rapidly dried in the sun, 
then with South American “jerked” 
meat. These were found to be poor 
substitutes for fresh meat, both being 
tough and unpalatable. 

Recently experiments have been made 
to extract the moisture from meat on 
scientific principles, and very satisfac- 
tory results have been obtained. A high 
vacuum is employed in one process. So 
far, it has not been possible to dry 
large joints, but only small pieces and 
powder by these processes. However, 
these have proved to be palatable and 
nutritious and have been used in the 
making of soups, stews, pies, sausages 
and made-up dishes like meat loaf. 

Considerable development will prob- 
ably take place in this direction, since 
dried meat not only does away with the 
need for refrigerators, but is lighter 
and more easily packed and handled 
than fresh, frozen or chilled meat. Also, 
little of the flavor is lost. 

This does not exhaust the army’s ef- 
forts to provide variety in meat dishes. 
In cooperation with various British food 
manufacturing and packing companies, 
a number of new canning packs have 
been developed, including steak and 
kidney pudding (a very popular dish 
in Britain), stewed steak, meat and 
vegetables and cooked sausages of high 
quality. Perhaps the most novel pack 


is rasher bacon, already cooked and 
requiring heating only, and cooked 
chopped bacon, which makes an excel- 
lent sandwich spread. These packs are 
intended primarily as a reserve, but in 
cases when stocks have been issued they 
have met with a good reception. 

The importance of meat is fully re- 
alized by the British army, and every 
effort is being made to maintain sup- 
plies at the highest possible level. 


Cattle Feeders Ask OPA 
For Higher Beef Ceiling 


Cattle raisers’ representatives met in 
Washington this week and asked the 
Office of Price Administration and the 
U. S. Department of Agriculture either 
to lift the beef ceiling or subsidize the 
livestock industry. 

C. J. Abbott, Hyannis, Neb., told gov- 
ernment officials that “when producers 
are unable to get enough for their cattle 
to pay for labor, feed and other costs, 
they hesitate to refill their feed lots. 
As a result, an actual shortage of beef 
is a possibility.” 

Mr. Abbott said that while the in- 
dustry has its greatest potential supply 
of cattle in history in preparation for 
the market, the fact must be kept in 
mind that cattle do not represent beef. 
Beef is produced through feeding, and 
the profit margin of feeders is en- 
dangered by the price ceiling. 
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ORDER YOUR STAMPS NOW! 


Effective July 13th, OPA Order 169 provides that all wholesale 
cuts of beef must be stamped according to grade and sex of animal. 





Sets of six cold ink metal stamps 
that conform to Government re- 
quirements. Letters and words, 
¥% inch high. Easy to use... handle 
carries stamp legend. 





WE HAVE READY FOR IMMEDIATE DELIVERY 





SET OF 4 (AA-A-B-C)...$10.00 
SET OF 2 (STAG/BULL).. 6.00 
SET OF 6 (Complete set) . 15.00 








Send in your order immediately for as many sets as required to handle your production. 


We will ship promptly. 


EVERHOT MANUFACTURING COMPANY - MAYWOOD, ILLINOIS 
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EVERHOT 


MANUFACTURING COMPANY 
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Uninterrupted handling service—24 hours daily, 
a full seven days per week—that's what defense 
industries can expect and get from Standard 
Conveyors. Strategically planned and installed 
throughout your plant, Standard Conveyors— i aK 
power and gravity, for all types of commodities Re ‘Fine flavor makes staunch friends for 
except bulk—accelerate the pace of production ait 


all along the line. ere ur ‘particular brand... customers 
76 Pages of Standard Conveyor ~~ that repeat and repeat. Afral's” 
Applications and Suggestions:  “custom-blending” offers you a way 

The booklet, ‘Conveyors by Standard,” shows a ” "Noetaut 

wide variety of power and gravity conveyors— % ree SRP 


applications in practically all industries—sug- is under expert scientific quidance. 


gestions as to types of conveyors best suited for oe i f 
particular products and handling problems. Take advantage of Afral's com 


Write for Bulletin NW-6 ot ? 
“Conveyors by Standard” 4 0 formula that will make 
STANDARD CONVEYOR COMPANY "come easier. Paes Fo 


General Offices: North St. Paul, Minn. 
Sales and Service in All Principal Cities 





“THE STANDARD 
OF VALUE” 


SUNVEYORS 
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Fats and Their Function 


in Diet of U. S. Army 


SES being made by the U. S. 
{ Army of various edible fats and 

oils, including fat - containing 
foods, were described in some detail by 
Major Jesse H. White of the Quarter- 
master Corps at the 
recent meeting of 
the American Oil 
Chemists’ Society 
in Houston, Tex. 
After presenting 
information con- 
cerning the garri- 
son ration and the 
field ration with its 
five types, Major 
White stated that 
the American sol- 
dier in the field is 
considered to be 
doing hard work 
and that he, there- 
fore, needs about 
4,000 calories in his ration. Of this 
total, 35 to 40 per cent should come 
from fat. 


According to Major White, the edible 
fats and oils are important in the diet 
because of their high digestibility, from 
90 to 95 per cent of the fat eaten being 
assimilated. Digestion is almost com- 
plete in the case of fats containing large 
percentages of the unsaturated fatty 
acids. In addition, fat is the body’s most 
concentrated source of energy. Fat, or 
other calorie-yielding foods, not used in 
the production of energy is deposited in 
the fatty tissues where it not only be- 
comes available for future fuel, but also 
helps to conserve body heat. Another 
attribute of fats is that they are car- 
riers of vitamins A, D and E and in 
that capacity promote growth, increase 
resistance to infection, and promote the 
utilization of calcium and phosphorus. 





MAJOR WHITE 


Functions of Fats 


Fats play a part in satisfying appe- 
tite since they retard the appearance of 
hunger by delaying the emptying of the 
stomach. A further function of fats is 
to furnish those unsaturated fatty 
acids, such as linoleic, linolenic and 
arachidonic, which are indispensable for 
some metabolic processes or as struc- 
tural units of protoplasm. Olive oil, 
lard, corn oil, linseed oil, fats or leci- 
thin from egg yolk and poppy seed oil 
contain relatively large amounts of un- 
saturated fatty acids. 


Fats also play a function in foods. 
Intermarbling of fat within the lean 
has a great bearing upon the flavor of 
the meat. When lean meats are cooked 
much of the moisture is forced out, 
leaving the meat dry and less flavory. 
With marbled meats, however, the fat 
cells burst under the influence of heat 
and much of the escaping fat is ab- 
sorbed by the muscle fiber, making it 
juicy and flavorful. 


The American soldier is allowed 10 
oz. of carcass beef (or 7 0z. of boneless 
beef) per day. While this is of low good 
grade, it carries some excess fat in the 
kidney knob, cod fat, heart fat, etc. Beef 
is also used in canned meat items and in 
sausage used by the Army, but the beef 
is low in fat. While beef fat is com- 
paratively low in unsaturated fats and 
vitamins, it is almost completely di- 
gestible and adds great zest and palat- 
ability to beef cooked in any way. 


Pork Cuts and Their Fat 


Pork cuts used by the Army present 
little difficulty in the matter of excess 
fat, since most of them are defatted at 
the source in the proper degree for 
cooking. Ham and bacon constitute the 
foremost cured and smoked pork prod- 
ucts. While regular hams were formerly 
used exclusively, skinned hams are now 
being employed by the Army, and for 
overseas use the shanks are removed 
as a means of conserving shipping 
space and saving fat. 

Among other meats, Major White 
pointed out that veal carries practically 
no fat and mutton and lamb fat is much 
like beef fat in proportion and con- 
sistency, though it is quite different in 
flavor and palatability. It is also defi- 
cient in vitamin content. Hearts, livers, 
kidneys, sweetbreads and other gland- 
ular organs carry appreciable quanti- 
ties of fat rich in vitamin A. Chicken 
may also supply considerable fat. New 
specifications for Army canned chicken 
provide for the use of approximately 25 
per cent of broth, and this broth must 
contain not less than 15 per cent of fat. 
It is believed that this added chicken 
fat will add greatly to the palatability 
as well as to the nutritional value of 
this product. 


Little fresh fish is used by the Army. 
Fish fat is not relished by the average 
American soldier. However, in canned 
salmon the rich, golden oil gives zest and 
palatability to the product. 

The allowance of lard in the Army 
ration is 0.64 of an ounce, but until re- 
cently practically no lard was pur- 
chased by Army messes. However, a 
“War Lard” has now been developed 


















THE QUALITY TRADE MARK 


B-cB 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES === 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


a==iC-D CUTMORE KNIVES =m 
== C-D SUPERIOR KNIVES Ss 


= B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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with greatly improved qualities (see 
THE NATIONAL PROVISIONER of March 
28, page 11). Its firmness is increased 
by the addition of 4 per cent or more of 
hydrogenated flakes, its melting point 
is not less than 45 degs. C (113 degs. 
F.) and the smoke point has been 
greatly improved. Lecithin is added for 
overseas use and the lard is packaged 
in hermetically sealed containers. Un- 
der direction of the Office of the Quar- 
termaster General the use of this lard 
is mandatory. 


Major White then discussed the use 
of lard substitutes, salad oils, dairy 
products and cheese as sources of fat. 
He stressed the long life required for 
the shortening that is added to Army 
hard bread used in Field Rations “‘C” 
and “K” which are used by the Army 
in the field. 


MAY MARGARINE TAX 


Taxes paid on oleomargarine during 
May, 1942, including special taxes, to- 
taled $56,749.77, compared with $75,- 
103.48 a year earlier, according to the 
U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during May, 1942, totaled 72,462 
lbs. of colored margarine and 21,956,402 
Ibs. of uncolored; during May, 1941, 
tax was paid on 58,302 lbs. of colored 
margarine and on 24,916,936 Ibs. of 
uncolored. 


PRP for Meat Packers 


(Continued from page 16.) 


No. 1 or the Metals List carried in in- 
ventory must be reported, whether or 
not an additional supply is needed for 
the current quarter. 

In Section “E,” columns 4 and 5 
should be omitted. 

Comment: The term “Metals List of 
Priority Regulation No. 11” refers to 
the items listed on the back of the white 
sheet. These items should be listed first 
under Section “E.” The term “Materials 
List No. 1” refers to the items listed 
on the pink sheet. These items should 
be listed next under Section “E” and 
should not include any items found in 
the first list. If the sheet for Section 
“E” supplied with the application is not 
sufficient to list all the items, a sup- 
plemental sheet should be used. 


The quantity entered under (7) should 
be deducted from the quantity entered 
under (8) and the remainder entered 
under (10). The WPB will enter in 
(11) a quantity sufficiently larger than 
(10) to give the applicant a workable 
inventory at the end of the quarter, 
presumably a 45 day inventory. 

For example, suppose the applicant 
lists an inventory of 4,000 lbs. of nails 
at the end of the quarter and antic- 
ipates the need of 7,000 lbs. of nails 
dring the next quarter. He will enter 
the difference between (7) and (8) or 
3,000 lbs. under (10). In order to have a 


45 day inventory of 3,500 tos. (% of 
7,000 lbs. item (8)) the 3,000 entered 
under (10) will have to be increased 
by the WPB to 6,500 lbs. for the entry 
under (11). 


_.\ Similar comments apply to the cor- 
‘responding entries unhder Section “F.” 
It is satisfactory to use the most re- 
cent inventory for column (7). If the 
applicant has an unbalanced inventory, 
\d.e. too much of some items and not 
enough of others, that fact should be 
stated in a letter of trensmittal. Other- 
wise, it may be difficult for the ap- 
plicant to obtain additional quantities 
of the scarce items during the next 
quarter if his general inventory has 
not been lowered sufficiently because 
of non-use of the excess items. 


SECTION “F.”’—Report in dollars, 
boxes, containers and any other ma- 
terial (which is not listed on “E”) 
which go out with the product. No 
maintenance, repair or operating sup- 
plies should be included in this section. 
Columns 4 and 5 of this section should 
be omitted. 

Comment: The Committee suggests 
that these supplies be broken down into 
the following classifications. It should 
be noted that wire and nails used in 
packaging must be reported under “E.” 
Miscellaneous Supply Classifications 
1.—Paper—paper bags, cellophane and 

other visible wrappers or casings 
(include labels). 
(Continued on page 36.) 
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Bors DRY AND BRINE- 
CURE HAMS SELL 
BETTER iF MAPLEINE 
IS ADDED TO THE 
CURE=FINE TOO 
FOR PUMPED HAMS ! 


MANY packers have found Mapleine a real aid in meeting 
today's problems. It brings out full meat and spice flavors. 
Mapleine works equally well in aqueous solution, in sugar or 
salt solids. It is not changed by time, temperature or meat 
packing processes. Use Mapleine in your formulas or send 
for 14 free profit-making formulas. Plus free try-out bottle. 
Write Crescent Mfg. Co., 664 Dearborn St., Seattle, Wash. 


AAD CEN E: 


Imitation Maple Flavor 
Brings Out Natural Flavor of Meat 


” \ 


MAPLEINE 


MAPLEINE 
BRINGS OUT MEAT AND 
SPICE FLAVOR IN 

100 £85. LIVER LOAF = 
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CASINGS 





EARLY & MOOR “< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 
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TO WIN THIS WAR, more 
and more billions are needed 
and needed fast—AT LEAST 
A BILLION DOLLARS A 
MONTH IN WAR BOND SALES 
ALONE! 

This means a minimum of 10 percent 
of the gross pay roll invested in War 
Bonds in every plant, office, firm, and 
factory in the land. 

Best and —— way to raise this 
money—and at the same time to “brake” 
inflation—is by stepping up the Pay- 
Roll War Savings Plan, having every 
company offer every worker the chance 
to buy MORE BONDS. 

Truly, in this War of Survival, 
VICTORY BEGINS AT THE PAY 
WINDOW. 

If your firm has already installed the 










More Dollars Per Man Per Month in the 
PAY-ROLL WAR SAVINGS PLAN 


Pay-Roll War Savings Plan, now is the 
time— 

1. To secure wider employee par- 
ticipation. 

2. To encourage ees to increase 
the amount Ses oon for 
Bonds, to an average of at least 10 

ercent of earnings—because 
“token” payments will not win this 
war “ws — ge “token” resis- 
tance will keep the enemy from 
our shores, ps homes. 

If your firm has not already installed 
the Pay-Roll War Savings Plan, now is 
the time to do so. For full details, plus 
samples of result-getting literature and 
promotional helps, write, wire, or 
hone: War Savings Staff, Section E, 
reasury Department, 709 Twelfth 

Street NW., Washington, D. C. 





U. S. War Savings Bonds 





This space is a contribution to America's all-out war program by 


THE NATIONAL PROVISIONER 
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2.—Sawed and dressed shook (wood 
boxes and box shook). 


38.—Wire bound boxes. 
4.—Fibre and corrugated boxes. 
5.—Paper cartons. 
6.—Jars and bottles. 
7.—Cooperage: 
a) Tierces and other type bar- 
rels; b) Slack and other bar- 


rels; c) Tubs, kits, half bar- 
rels, etc. 


8.—Cloth bags and stockinettes. 


9.—Metal cans and pans (shipping 
containers only). 


10.—Metal drums (shipping contain- 


ers only). 

11.—Rope and twine, exclude mechan- 
ical. 

12.—Ferrous materials for non-ferrous 
containers. 


a) Wire box strapping, round 
and flat including seals 

b) Box nails 

c) Barrel and tierce hoops 

d) Tag and seal fasteners 


e) All other, including vat rivets, 
hoop staples, tub fasteners, 
drum plugs, grommets, etc. 


13. Marking inks, etc. 

14.—Adhesives 

15.—Jar caps and other metal closures 
16.—Other miscellaneous supplies 


SECTION “G.”—Fill in column 9 
only the dollar valuation of all repair, 


maintenance, and operating supplies 
which are not included in “E.” 

Comment: Operating supplies to in- 
clude perishable tools such as operat- 
ing brushes, metal brands and box dies, 
knives and other hand tools, textile 
operating supplies and electrical tools 
if so handled in federal income tax re- 
port. The committee suggests that the 
members indicate that the dollar valua- 
tion given in column 9 covers mainte- 
nance and repair supplies used in con- 
nection with the operation of: 

Steam generating equipment; elec- 
trical generating and distribution equip- 
ment; industrial pumps; refrigerating 
equipment; compressors and vacuum 
pumps; fans and blowers; elevators; 
electric motors; time recording clocks 
and control instruments; conveying 
equipment; sewage disposal equipment; 
industrial trucks and tractors; tire 
protection equipment and specialized 
packinghouse equipment; canning ma- 
chinery; cooperage and packaging ma- 
chines; valves; welding machines; 
mechanical rubber goods; laundry ma- 
chines; automotive repair parts and 
repair materials, and scales. 

No entries need be made in columns 
4, 5, 6, 7, 8, or 10. 

SECTION “E” and “F” Supplement 
may be omitted. 


No capital equipment or material for 
addition or expansion of existing prop- 
erty can be included on this report. 
Such items must be applied for on 
PD-1-A Forms covering capital equip- 


ment, or Form PD-200 covering projects 
involving construction or plant addi- 
tions. 

In another statement WPB reported 
this week that the PD-25A’s will be 
reviewed and processed by the End 
Products Branches, including branches 
of the Armed services, within limita- 
tions of general policy determination 
as set forth by the requirements com- 
mittee. Specific conditions within the 
individual company will be taken into 
account, however. The PD-25A will 
then be returned to the applicant as an 
authority to buy the amounts of ma- 
terial approved on the form. 


A third part of the picture is the 
allocation classification system, which 
will be started during the third quarter 
so that it may become an effective part 
of PRP during the following quarter. 
The allocation system fits in as follows: 


The present PD-25A requires infor- 
mation on the end uses of the ap- 
plicant’s products. However, the ap- 
plicant often has no way of determining 
these end uses. Even when he knows 
the end use, he has had no standard 
method of stating it on the PD-25A. 
The allocation system, designed to rec- 
tify this, is an end use code in numer- 
ical symbols. Numbers from 1.00 to 
23.00 have been assigned to all major 
classes of military, industrial and 
civilian uses. (See THE NATIONAL PRO- 
VISIONER of June 20, page 24.) 


Priorities Regulation No. 10 requires 
that the code be used on orders placed 








The Stange Chef says: 
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kitchen still remain at the disposal of all. 
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The Stange Chef invites your inquiries. As always, he is ready 
suggestions for improving 
your product or production methods. Naturally, those plants 
producing for U. S. Government purposes have first call on 
C.O.S. Seasonings ..... but our modern laboratory and test 


WM. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 3rd St., Los Angeles © 1250 Sansome St., Los Angeles 















THE MIDLAND PAINT & VARNISH CO. 


9119 Reno Ave., Cleveland, Ohio 


CLEVE-O-CEMENT 
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WATCH 
YOUR 
STEP! 


When workmen have to step carefully 
over and around broken, rutted, crumb. 
ling cement floors—then production suf- 
fers. Don’t let a hole in the floor sabotage 
efficiency, speed and safety in your plant. 
Repair all holes, cracks and ruts quickly 
with Cleve-O-Cement. Nothing like 
Cleve-O-Cement — not an asphalt com- 
pound but entirely different in molecular 
structure. Dries hard as flint overnight. 
Stronger in 24 hours than ordinary ce- 
ment in 28 days. Unaffected by freezing 
temperatures or moisture. Won’t crack, 
crumble or dust. Slip proof, non-porous, 
waterproof and resists lactic acids. Easily 
applied. Write for information. 
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after July and on all previously placed 
orders calling for delivery after July 
$1. In this way the end use will filter 
down through all layers of contractors 
and sub-contractors to the concerns 
buying the basic materials. 


As previously stated, PRP grants 
authority to buy a definite amount of 
specific materials and also authorizes 
a lump allowance for operating sup- 
plies. Actual shipments of critical ma- 
terial now under allocation control still 
will be governed by month to month 
directions from the War Production 
Board through the “M” orders cover- 
ing the various materials. In brief, the 
“M” orders continue in effect just as 
before, except for the substitution of the 
new allocation classification for the 
various classifications now used. 

A “kitty” will be provided as a mar- 
gin of safety to take care of errors in 
judgment or changes in the overall 
program. In addition, the requirements 
committee will set aside a percentage 
of the total supply of materials for the 
nine exempt classes of users and for 
the users of less than $5,000 worth of 
metal a quarter. Companies in these 
groups will continue to use all the reg- 
ular priority procedures but WPB will 
restrict each group of users to the pro- 
portion of the reserve created for its 
benefit. 

The form of applying and extending 
all preference ratings will be made 
uniform after July 1 in accordance 
with Priorities Regulation No. 3, as 


amended June 10, 1942. The amended 
regulation provides that any preference 
rating may be extended by suppliers 
and sub-suppliers on orders for ma- 
terial which will be delivered to the 
person to whom the rating was orig- 
inally assigned or physically incorp- 
orated in products to be so delivered. 
Companies not operating under PRP 
may also extend any rating to cover 
operating supplies such as small per- 
ishable tools which will be consumed 
in processing material to fill the rated 
order, up to 10 per cent of such op- 
erating supplies may be in the form 
of metals on the Metals List of Priority 
Regulation No. 11. 


Several important priority instru- 
ments will continue to be used: 

The “P” Orders, which eventually 
will be greatly reduced in number. In 
the immediate future, however, cer- 
tain orders will continue in effect for 
the users of less than $5,000 worth of 
metal a quarter and for the special 
groups. 

PD-1A’s may still be issued for cap- 
ital equipment for all classes of produc- 
ers, and for all requirements of the 
industries not operating under PRP. 
A PD-1A certificate may be used to 
obtain a finished item from a company 
covered by PRP, but the rating cannot 
be extended by such a producer to get 
necessary materials for manufacture 
since he will be required by the terms 
of PRP to obtain his basic materials 
through that plan. Where a rating as- 


signed on a PD-1A is served on a manu- 
facturer outside the terms of PRP (for 
example, the manufacturer who uses 
less than $5,000 worth of metal for the 
quarter), the rating can be extended 
for the necessary materials. 

PD-3A’s will be used for military re- 
quirements in almost exactly the same 
way as PD-1A is used. Officers of the 
Army and Navy will continue to as- 
sign the PD-3A certificate for the de- 
livery of finished items. 

Project Ratings (P-19 Series) will 
continue to be used for practically all 
building or construction activities with 
the usual exceptions of a limited amount 
of military construction and certain 
classes of housing. 


Limitation (L) and Conservation 
(M) Orders will continue to govern the 
things a manufacturer cannot make 
even though he may be able to get the 
material. 


CANADIAN EXPORTS 


Livestock and meat exports from 
Canada during May, 1942 and 1941: 


May May 

1942 1941 
OEE: -enncennsee No 20,314 12,002 
ee No 10,439 8,739 
ae 1,003 5,492 
ESAS: ~ 540 1 
ee eee Lbs 1,156,200 474,700 
Te Lbs. 86,257,600 60,587,400 
5, MTEC e er Lbs. 63,500 3,028,500 
Mutton & lamb. ..Lbs. 55,400 40, 
Canned meats ....Lbs. 1,052,489 213,454 
a ee Lbs. 188,800 2 





Larger stockinette selection in a 
vastly wider range of types, shapes 


and sizes, prompt deliveries and lower prices make WYNANTSKILL 
the choice of packers from coast to coast. Send in your order today! 
We also furnish industrial Towels, Mops and Polishing Cloths 


WYNANTSKILL MFG. C 


TROY 
aN Y. 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Steinless) Steel only, in a few 
selected sizes. Ask for particulars today. 








LIST OF REPRESENTATIVES 


Wm. P. McCarthy, 222 W. Adams St., Chicago, Ill. - Murphy Sales, 516 S. Winter 
St., Adrian, Mich. - T. W. Evans Cordage Co., Inc., 82 Maple St., Thorton, R. 1. -J. 
Gros Jean, P. O. Box 307, Buffalo, N. Y. - C. M. Ardizzoni, 31-17 36th St., Long 
Island City, N. Y. - Joseph W. Gates, 131 W. Oakdale Ave., Glenside, Pa. - C. H. 
Selby, 731 Bryant St., San Francisco, Calif. - R. G. Fluker, Warsaw, N. Y. 








HAM BOILER CORPORATION 


Office end Factory, Port Chester, N. Y. ¢ Chicago Office, 332 S. Michigan Ave. 

tiv R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
pe Asdrolion and New Zealand Representatives: Gollin & Co, Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 























Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin, Zurich 
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GOOD SALT IS FRIEND 
OF FINE MEAT FLAVOR 


By JOHN F. SPAIN 
Worcester Salt Co. 


Nothing gives more zest to jaded 
summer appetites than bolognas and 
frankfurts. These spicy meats are 
relished by all. The 
season is at hand 
when “red hots” 
move out in large 
quantities at ball 
parks, recreation 
centers and in 
neighborhood 
stores. To keep 
processed meats 
moving is vital— 
this year above all 
others—and the an- 
swer is to make 
them on the basis 
of quality. People 
buy because they 
like them—not be- 
cause they are cheap. 


Good salt is the friend of fine meat 
flavor. It is particularly important that 
high quality salt be used in prepared 
meats since these products are ex- 
tremely sensitive to influences which 
affect flavor and color. Salt is a pre- 
servative and, therefore, only high qual- 
ity salt should be used for curing meat 
products and sausage. 

Then too, the packer pays good money 
for spices. Why keep their flavor hid- 
den when it can be so readily brought 
out by pure salt? The purer the salt 
the more of it can be used, always keep- 
ing in line with formula requirements. 
After all, for every pound of salt there’s 
an extra pound of sausage. 

The processor’s aim is, of course, to 
produce superior products, gain good 
will and consumer demand for his items 
and build a reputation for high-quality 
cured meats; therefore, he needs the 
best curing ingredients he can buy. 
Since pure salt will aid him in getting 
these results, its slightly higher price 
is not an objection. Pure salt is indeed 
cheap insurance. 

There are two general classifications 
into which salt falls,—“vacuum pan” 
and “flake”; the flake grain resulting 
from the evaporation of brine in open 
vessels, whereas granulated vacuum 
pan salt is produced by evaporating 
brine in vacuum pans. 

Flake salt is more bulky than vacuum 
pan (cube) salt, and hence requires a 
greater volume to equal the same 
weight. It must be remembered, how- 
ever, that the degree of saltiness de- 
pends upon a weight basis and not upon 
a volume basis, and that a given weight 
of granulated salt will give the prod- 





JOHN F. SPAIN 


uct the same saltiness as the same 
weight of flake salt. Therefore, all sau- 
sage seasoning should be measured by 
weight and not by volume. 

The sausage manufacturer should in- 
sist on purity in the salt he buys, as 
it will bring out the finest flavor of all 
the other ingredients. The purer the 
salt, the better the flavor. 


MEAT BRANDING FLUID 


An intrastate packer has read over 
the new maximum price regulation No. 
169 on beef and veal and noted that he 
must mark the grade of all carcasses 
and cuts with violet branding fluid con- 
forming to the formula approved by the 
U. S. Bureau of Animal Industry. He 
writes: 

Editor THE NATIONAL PROVISIONER: 
Can you furnish us with the formula for meat 


marking fluid mentioned in Maximum Price Reg- 
ulation No. 169? 


Prepared meat branding fluid which 
meets the requirements of the BAI (and 
thus of Maximum Price Regulation No. 
169) may be obtained from several in- 
dustry suppliers. However, the formula 
is as follows: 


No a a awe we ae 45 
Pure grain alcohol, 95 per cent, gals. 38 
Granulated cane sugar, lbs........ 100 
re ee 10 


The methyl] violet is dissolved in the 
alcohol and a portion of the water; the 
sugar is dissolved in the remaining 
portion of the water and added to the 
methyl violet solution. Thorough stir- 
ring facilitates solution of the methyl 
violet. 

It is not necessary that the above- 
mentioned formula be adhered to in 
every detail, but the proportions indi- 
cated should not be subjected to any 
considerable variation; otherwise the 
marking qualities of the fluid may be 
impaired. 

Instead of the pure grain alcohol spe- 
cified in the formula there may be em- 
ployed pure grain alcohol, denatured 
according to formula 33 of the U. S. 
Bureau of Internal Revenue. When such 
denatured alcohol is used, it should 
be employed in the proportion indicated 
above. No additional methyl violet 
should be added. Instead of granulated 
cane sugar, pure granulated glucose 
may be used in the same proportion, or 
heavy corn sirup, if of suitable parity, 
may be used, provided due allowance is 
made for the water introduced in that 
way. All the ingredients used in pre- 
paring the marking fluid must be free 
from poisonous and harmful substances 
in order to be acceptable. 


ROAST FRESH HAM 


Fresh roast ham is sometimes pre- 
pared as a specialty item by sausage 
manufacturers and packers. An Eastern 
processor writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us how to make a stuffed roast 
ham? This should be a fresh ham—not cured and 
smoked. We believe we have a market for such a 
product. 

Select a 12/14 ham, as fresh as pos- 
sible, and remove bones and score fat 
side lengthwise and crosswise deeply. 
Don’t penetrate to lean meat, however, 
and leave all skin and fat on. 

After boning, the ham may be stuffed 
with a dressing similar to that used in 
the household for stuffing fowl for bak- 
ing, or a dressing made of lean, ground 
pork. Salt ham thoroughly and sprinkle 
with a good amount of pepper on the 
skin side. Bake in an oven at 500 degs. 
F. for 20 to 30 minutes. Then reduce 
temperature to 375 degs. and bake 30 
minutes to the pound. A 12-lb. ham will 
require about 6 hours baking. 


Another method, using a green ham 
of same average, is as follows: 

Bone out ham, remove skin and take 
off surplus fat. Leave about % to % in. 
of fat on ham. Mix salt and ground 
black pepper and rub some of mixture 
on inside of ham where bones were re- 
moved. A little garlic may be added to 
salt and pepper for seasoning the ham, 
especially if the product is to be sold 
to Polish trade. 

Place the boned ham in a ham re- 
tainer and cook at 165 degs. from 4 to 
5 hours. Remove ham from cooking vat 
but leave in retainer overnight while 
chilling. Take ham out of retainer next 
morning and rub again with salt and 
pepper seasoning mixture. 

Put ham in bake oven and bake from 
1% to 2 hours at 250 to 300 degs. F. 
When cooked and cooled, the ham should 
be held in a storage cooler at 45 to 50 
degs. Production should never exceed 
orders since this product will not keep 
indefinitely. 

Sometimes the term baked fresh ham 
is applied to a ham which has been in 
pickle cure for about 3 days or slightly 
longer. This product is cooked in a re- 
tainer and baked in same manner as 
fully cured baked ham. It is, therefore, 
covered with a syrup, baker’s molasses 
or a commercial preparation specially 
made for this purpose and is baked until 
surface is brown and sugar carmelized. 


FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in the new book, “Sau- 
sage and Meat Specialties.” 
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MARKET 


UMMARY 








DETAILED INFORMATION INDEX 


Hog Cut-Out...... 4) Tallows & Greases. .44 
Carlot Provisions. . .41 Vegetable Oils... .45 
CeCe ee 41 Hides. .... iuaeuee 46 
LC. L Prices.....42 Livestock........5 48 





Hogs and Pork 








Cattle and Beef 








By-Products 











HOGS 
Chicago hog market this week: Prices 
on all hogs are 10 to 15c higher. 


Thurs. Week ago 


Chicago, top ........ $14.55 $14.45 
ee 14.30 14.25 
Kan. City, top....... 14.45 14.35 
es 14.25 14.15 
St. Louis, top....... 14.70 14.35 
Corn Belt, top....... 14.15 14.00 
Buffalo, top ........ 15.10 14.85 
Pittsburgh, top ..... 15.00 14.65 
Receipts—20 markets 
RE file Kar matee e's 248,000 261,000 
Slaughter— 
ST wate. es 829,298 813,674 
Cut-out 180- 220- 240- 
ee 220 1b. 2401b. 270]b. 
This week....—.87 —88 —1.29 
Last week....—.69 —.69  —1.13 
PORK 
Chicago carlot pork: 
Green hams, 
all wts. ....24%@25% 24%@25% 
Loins, all wts..28 @27% 22%@27% 
Bellies, all wts.15% @16 15% @16 
Picnics, 
all wts. ....234%@23% 23%@23% 
Reg.trimmings.21 @21% 20%@21 
New York: 
Loins, all wts..23 @30 24 @31 
Butts, all wts..29 @31 29 @31 
Boston: 
Loins, all wts..24 @30 26 @31 
Philadelphia: 

Loins, all wts..24 @30 25 @30 
Butts, all wts..2916@31% 29%@31% 
LARD 
Lard—Cash ..... 12.65 12.62% 
Loose ....11.90 11.90 
er 12.40 12.40 


*Week ended June 20. 


418425 52 59 5-46 523 530 66 613 620 


CATTLE 


Chicago cattle market this week: Steers 
weak to 25c lower. All cows firm. Bulls 
10c or more higher. 


Thurs. Week ago 


Chicago steer top... $14.35 7$14.65 

4 Gay GES... vse 12.90 13.00 
Kan. City, top...... 13.75 13.15 
Cee: S00 22.2... 13.25 13.35 
St. Louis, top...... 13.00 13.25 
St. Joseph, top..... 13.50 13.00 
Bologna bull top.... 12.00 11.90 
Cutter cow top..... 9.00 9.00 
Canner cow top..... 8.00 8.00 
Receipts—20 markets 

er 203,000 224,000 
Slaughter— 

Bt Pots” ...cces 177,070 173,642 

BEEF 

Steer carcass, good 

700-800 lbs. 
Chicago ..$20.00@21.50 $20.00@21.50 
Boston ... 20.00@21.00 20.00@21.00 
Phila. .... 20.50@21.50 20.50@22.00 
New York. 20.50@22.00__......... 2.0 
Dr. canners, Northern 

OG Te IK wc csnass 14% 14% 
Cutters, 400@450 lbs... .15% 15% 
Cutters, 450 Ibs. up.... .15% 15% 
Bologna bulls, , 

COG Ns co Seka 16% 16% 


*Week ended June 20. 
' +Choice grades absent. 


Chicago prices used in compilations un- 
less otherwise specified. 





SPRING PIG CROPS 


BOE. 3 <..5 cam ak bieneowes 61,976,000 
PE. cas wacnn vers cceeten 49,455,000 
POO icccieecauetae seenes 49,567,000 








HIDES 
Week 
Thurs. ago 

Chicago hide market firm. 
Native cows ....... 15% 15% 
pS area .20 .20 
errr. 25% 25% 
Shearlings ........ 2.15 2.15 
New York hide market strong. 
Native cows ...... 15% 15% 


TALLOW, GREASES, ETC. 


New York tallow market active. 


TIGR: ives cee 9.71% 9.71% 
Chicago tallow market weaker. 
UNE. 5 5:6640%00o es 9.71% 9.71% 
Chicago greases dull. 
WEEE 43 Saswragiees 9.71% 9.71% 
New York greases firm. 
WS. cei wiod eee eus 9.71% 9.71% 
Chicago By-Products: 
Tankage (low test). 1.21 1.21 
11-12% tankage .... 5.37 5.37 
MME cckie cA ca ees 5.72% 5.72% 
Digester tankage 

oe Re TE Se 71.00 71.00 
Cottonseed oil, 

Val &@ 8: Bin. .c 12% 12% 





BUSINESS INDICATORS 


Retail Food Costs (1935-39 100) 
June2 Apr.14 


Ali foods . i306 122.0 119.6 
TE ove as 125.2 121.5 
Fats & oils..... 120.2 119.9 


Average Workweek, Hours 


April March 

All manu- 1942 1942 
facturing ... 42.4 42.5 
Meat packing.. 39.5 39.2 











425 $2 5-9 5-6 S23 530 6-6 613 
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PRICE, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 















































Production of Canned Meats 
Set New Records During May 


meat: food products continued in 

record-breaking volume during 
the month of May, with all totals well 
above the same month of last year. 
With the exception of canned soup, 
production of canned items in the first 
five months of 1942 shattered former 
marks. In the first five months of this 


Prreat: food» of canned meat and 


was more than twice as large as the 156 
million Ibs. in the like period of 1941. 

Canned sausage and miscellaneous 
canned meat items comprised a large 
part of the total during May, and have 
been turned out in larger volume all 
year. The sausage total for the month 
at 19,482,259 lbs. compared with 5,849,- 
901 lbs. in May last year. Almost 85 





year more than 813 million lbs. of million lbs. of sausage was canned in 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 





May 1942 May 1941 5 mos. 142 5 mos. 1941 
bs. Ibs. Ibs. Ibs. 
Meat placed in cure— 
"aa 11,043,969 10,441,573 60,759,000 47,863,000 
WE. ekdcatecnségocac . -293,945,583 258,795,764 1,282,507,000 1,180,439,000 
Smoked and/or dried- 
Beef ..-- §,462,164 5,679,051 28,064,000 23,709,000 
i Vehedbbannadaeseet .. + 154,265,079 145,974,220 691,621,000 679,941,000 
Sausage— - 
Preah (Gatehed) ..ccccccccce: --- 11,892,275 11,843,152 69,047,000 62,909,000 
Smoked and/or cooked...... . 62,832,569 59,383,037 269,402,000 245,895,000 
To be dried or semi-dried......... . 9,308,266 11,883,282 47,320,000 49,749,000 
Tere 84,033,110 83,109,471 385,769,000 358,553,000 
Loaf, head cheese, chili con carne, 
jellied products, etc.... -. 13,499,981 12,709,268 62,942,000 52,666,000 
Cooked meat— 
MT adedutnupenedckataweceeawest 633,538 526,014 3,232,000 2,429,000 
DEL . aac euteerkeeeaaececwaess seteoncns 22,537,765 25,093,022 101,970,000 104,949,000 
Canned meat and meat food products— 
DE -telvcaceandeuséssmes .. 8,956,514 6,610,272 52,443,000 39,882,000 
rer rere rey ee . 81,027,701 36,559,749 390,188,000 155,504,000 
PD crendcuréwertvesugenes .. 19,482,259 5,849,901 84,923,000 21,508,000 
MD tncbédvadaeunee . 24,807,027 23,180,640 132,931,000 152,562,000 
SGD sc éviseceese an gi 4a ace «ee 15,338,516 145,956,000 78,497,000 
eG ere 154,397,012 87,539,078 813,440,000 447,952,000 
DOGG ARIOGED  ccccccccccceccosscctene 31,727,548 27,043,376 140,391,000 120,922,000 
Lard—rendered, refined, canned...........244,259,134 213,427,023 1,351,989,000 1,024,945,000 
Rendered pork fat..... . 23,188,076 20,382,349 123,850,000 99,172,000 
EE whbn reve ce wecsnenes wtistvcteses 12,647,615 14,400,478 66,914,000 56,867,000 
EL Secccceeretadbeevesedccvewes 7,189,735 6,745,790 32,565,000 26,371,000 
Compound containing animal fat...... . 14,500,319 20,783,236 85,953,000 103,429,000 
Oleomargarine containing animal fat 3,915,700 4,076,148 25,169,000 22,816,000 
ED 5 ch cecciccsccreccsvcevcetves 2,064,231 2,580,822 20,291,000 9,878,000 
canned products were turned out com- five months compared with slightly 


more than 21 million Ibs. in the same 
period last year. Production of other 
canned meats in May totaled about 20 
million lbs. compared with 15 million 
lbs. a year earlier. Output of canned 
beef in May was almost 9 million Ibs. 
against about 7 million lbs. in May, 
1941. 


In spite of the record pace at which 
some materials are being used in filling 


pared with 447 million lbs. in 1941. 


Canned pork continues to be the big- 
gest item, due mostly to heavy demand 
under the lend-lease program and the 
needs of the fighting forces. In May 
of this year a little better than 81 mil- 
lion Ibs. of pork was canned compared 
with less than 37 million lbs. in the 
same month of last year. Production 
for the five months at 390 million lbs. 





army and lend-lease needs, production 
of sausage at 84,033,110 lbs. was little 
changed from the 83,109,471 lbs. made 
in May of last year. Output of smoked 
and/or cooked sausage at almost 63 
million Ibs. accounted for the bulk of 
the total as it did a year earlier. Fresh 
sausage production at 11,892,275 Ibs. 
compared with 11,843,152 Ibs. a year 
earlier. Total of 9,308,266 lbs. of dried 
or semi-dried sausage turned out was 
smaller than the output of a year earlier 
which totaled 11,883,282 lbs. Meat loaf 
production continued liberal with 13,- 
499,981 lbs. made in May compared with 
12,709,268 lbs. a year ago. 

Five-month totals for the different 
kinds of sausage and meat loaves were 
larger than those of a year earlier with 
the exception of dried or semi-dried 
product. 

Sliced bacon output at 31,727,548 lbs. 
was well above the 27,043,376 Ibs. 
turned out in May of 1941. The first 
five months total of 140,391,000 Ibs. was 
almost 20 million lbs. greater than the 
120,922,000 Ibs. the same time in 1941. 


USDA Sees 21.7 Billion Lb. 
Meat Production For 1942 


Domestic meat production this year 
now appears likely to reach the goal 
figure of 21,700,000,000 lbs., the U. S. 
Department of Agriculture reports. 

Marketings of slaughter cattle 
stepped up sharply in the first four 
months and output of federally in- 
spected beef and veal was 20 per cent 
greater than in the January-April 
period last year. This rate probably 
will not be maintained for the year, 
“but it is fairly certain that the year’s 
total will be considerably greater than 
that of 1941,” the department said. 


Total pork output will depend on final 
outcome of the large 1941 Fall and 1942 
Spring pig crops, revised estimates of 
which were released this week. 

Large quantities of meat will be 
needed for lend-lease and military re- 
quirements, but the combined per capita 
supply of meats remaining for civilian 
consumption is expected to be at least 
as great as the 1931-40 average, and 
materially larger than that of the short 
supply years of 1934 and 1936. 





YOU CAN COUNT ON CAHN 


In peacetime or in wartime you can be sure of what 
you're getting when you come to CAHN. For superior 
stockinettes and the best service humanly possible, 
you can always count 
on Cahn! 





BUY U.S. WAR BONDS 


0 to hoahen 


222 W. ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 
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FOR FLAVOR AND COLOR UNIFORMITY 


my AULA-SPECIAL 


Wise packers profit by the other fellow’s 
experience. The enthusiastic acceptance with 
which AULA-SPECIAL has been received from 
coast to coast indicates that here at last is 
the perfect cure.* Follow the trend to AULA- 


SPECIAL by sending for your liberal free 
working samples today! 


*Complete except for necessary salt 


LA £O., ING 


CURING COMPOUNDS 


SPICES, SEASONINGS, ETC. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thur., June 25, 1942 


REGULAR HAMS 














+S.P. 
26 
26 
25% 
23 
Green +S8.P. 
25 
24% 
24% 
SKINNED HAMS 
Fresh & Fr. Frzn. +8.P. 
alee & Daves bas 6 Sa 28% 
sith + die av esnwine mares’ 27 27% 
Sana cewegsna eh hbr ear 26% 
Ged SE RKO a see ewes 26% 
ROT re ee 26 
EAR ARE En 26 
25% 
25% 
o 25% 
-, | ree 25% @ pe 
PICNICS 
+S.P. 
4- 6 24n 
6- 8 234gn 
8-10 23141 
10-12 2314n 
12-14 2344n 
S/up, 2’e imC.....ccceeeeeee SOW ee we 
Short shank ec over. 
BELLIES 
(Square Cut Seedless) 
Green TD.C. 
Oe caradeecsewanntseneenes 19% 20% 
SN odes du ebaucnvee eee 191, 20% 
EE ae ee 19 20 
BNE -aiSucacsinkkcme Sbidicktelewies 17% 18% 
PIPE. 6caSyeenksenseteeeeew es 174 18% 
TOD kcccdweewesenusenedsassic 17% 18% 
+Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
ene ae ae ee eee ee eee Te 16%4 
SOBE . oc cw tinscsviccreeseesesnes cecesses 154%4@16 
D. 8. BELLIES 
Clear Rib 
Serr ery 16n 
BEE ccc ccies cde vevysete-se0as 16 seo 
ere 16 16 
25-3 5 


16 








16 
15% 


Regular PIMtes 2... .eseccsaes 6-8 12n 
ee ee rer 4-6 10 
aS fee 10% 
eS Mi Ga tedess $sasvescetennawen 10% 
ere 11%4,@12 
Green TOUGR JOWIS. ..ccccsccecccccceee 10 @10% 
Green skin’d jowle Le.l........ccescee 13 @l14 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
..12.62%n 11.90b 12.40ax 
-12.624%4n 11.90b 12.40ax 
-12.774gn 11.90b 12.40ax 

12.75 11. 


Saturday, June 20 
Monday, June 22. 
Tuesday, June 23. 








Wednesday, June 24. .12.75n 90b 12.40ax 
Thursday, June 25....12.65n 11.90b 12.40ax 
Friday, June 26....... 12.65n 11.90b 12.40ax 
Packers’ Wholesale . Prices 
Refined lard, tierces, f.0.b. Chgo..........+++. 13% 
Kettle rend., tierces, f.o.b. Chgo............. 14% 
Leaf, kettle rend., tierces, f.o.b. Chgo....... 14% 
Neutral, tierces, f.o.b. Chicago.............. 13% 
mummies: Wemeee, OGRE. acc. ccccsccsccstcee ly 
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FUTURE PRICES 


SATURDAY, JUNE 20, 1942 


LARD: Open High Low Close 
July.... 12.62% 12.62% 
Sept Sew 12.7744n 
oo marae “Fee ‘oes 12.80n 
an 2.82% ne ‘ 12.82%4ax 


Sales: July 1; Dec. 1; total, 2 sales. 


Open interest: July 106; Sept. 23; Dec. 10; total, 
139 lots. 


MONDAY, JUNE 22, 1942 


LARD: 

July.... 12.62% wanes dues 12.62%4b 
ee weve otarhe 12.7744b 
Oct... ees ery nies 12.80ax 
WEB cccs see ee obs 12.82\%ax 


Sales: July 2. 


Open interest: July 106; Sept. 23; Dec. 10; total, 
139 lots. 


TUESDAY, JUNE 23, 1942 


LARD: 

July.... 12.67% 12.77% 12.67% 12.77% 
aS 6 saan snc 12.82%4b 
Oct. = oe ‘tine 12.80n 
BG nek saeas er Pee 2.82%ax 


Sales: July 26. 


Open interest: July 101; Sept. 23; Dec. 10; total, 
134 lots. 


WEDNESDAY, JUNE 24, 1942 


LARD: 

ee arene a. 12.75ax 
Sept.... 12.85 Kane slong 12.85 
ee nese “as ‘ 12.80n 
a 12.82%4ax 


Sales: Sept. 10. 


Open interest: July 101; Sept. 33; Dec. 10; total, 
144 lots. 


THURSDAY, JUNE 25, 1942 


LARD: 

July.... 12.65 —— wee 12.65 
_. _ eee cone ead 12.85n 
ivvens aieeea wake 12.80n 
Dee..... 12.8214 ewer 12.82% 


Sales: July, 1; Dec., 1; total, 2 sales. 


Open interest: July, 101; Sept., 33; Dee., 11; 
total, 145 lots. 


FRIDAY, JUNE 26, 1942 


LARD: 

July.... 12.65 ae ere 12.65 
Sept.... tees Spee tak 12.8214ax 
a ean ane 12.80n 
TOR ccm 12.82\%4ax 


USDA Purchases In May 
More Than $154,404,000 


Farm products costing more than 
$154,404,000 were bought in May by 
the Agricultural Marketing Administra- 
tion under the general buying program 
for lend-lease and other needs, the U.S. 
Department of Agriculture reports. 

Purchases dropped below April’s high 
mark of $193,893,000, but were the 
second highest for any month since the 
program started March 15, 1941. The 
decline was attributed largely to sea- 
sonal factors. 

The volume of meat products pur- 
chased dropped in May, but the quan- 
tity was sufficiently large to again lead 
the list of commodities bought. Par- 
ticularly heavy purchases were made 
of canned and cured pork, frozen pork 
loins and lard. 


The cumulative value of all farm 
products bought for lend-lease shipment 
and other distribution needs approxi- 
mated $1,225,660,315 for the 14%4-month 
period ending May 30. 

Commodities bought in large quanti- 
ties during May included 84,971,354 Ibs. 
of canned pork at an f.o.b. cost of $32,- 
451,453; 72,132,460 Ibs. of lard at $10,- 
046,700; 58,898,166 lbs. of cured pork 
at $11,378,288; 24,522,511 Ibs. of salad 
oil at $3,370,236 and 17,222,738 lbs. of 
frozen pork loins at $4,766,968. 


CANADIAN STORAGE STOCKS 


June 1* May 1** June 1 
1 


1942 942 1941 

Ibs. Ibs. Ibs. 
DE. oo cade eesas 10,190,654 13,382,649 12,621,329 
a 3,251,941 2,927,747 3,587,479 


*Preliminary. **Revised. 


ee 57,851,726 61,644,993 56,037,924 
Mutton and lamb 1,508,894 3,012,938 1,038,629 





GREATER LOSS IN CUT- 


(Chicago costs and prices, fi 
Live hogs on the local market rose 


among the greatest in many months. 

















week and at the same time quotations on some green meats were lower. 
This combination made for poorer results in the cut-out test and losses were 


OUT TEST THIS WEEK 


rst four days this week.) 


to within 5c of the 1942 high this 























—— 180-220 lbs. 220-240 Ibs. —— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
Regular hams --14.00 24.8 $3.47 14.00 24.1 $3.37 13.80 23.5 $3.24 
Pienics ...... -- 5.70 §©23.2 1.32 5.60 23.0 1.29 5.50 23.0 1.27 
Boston butts .. -- 4.00 28.3 1.13 4.10 28.1 1.15 4.00 28.0 1.12 
Loins (blade in -. 9.90 26.3 2.60 9.80 25.6 2.51 9.70 24.3 2.36 
ES ae --11.00 19.3 2.10 9.70 19.0 1.84 7.90 17.0 1.34 
Bellies, D. S cats iss me 2.10 15.0 382 4.00 15.0 -60 
3 J eee 1.00 10.3 10 3.00 10.6 -32 4.20 11.1 47 
i Ee eee 2.80 10.0 28 2.80 10.0 -28 3.30 10.0 .33 
BES ee 2.10 12.0 25 2.10 12.0 -25 2.10 12.0 -25 
P. 8S. lard, rend. wt......... 12.40 11.9 1.48 11.40 11.9 1.42 10.60 11.9 1.26 
RRS See 1.60 15.5 -25 1.60 13.8 22 1.60 12.3 2 
RS a 3.00 20.7 -62 2.80 20.7 58 2.80 * 20.7 58 
Feet, tails, neckbones........ 2.00 sa .14 2.00 és 14 2.00 vee 14 
Offal and miscellaneous...... apie nay -50 cee -50 aot -50 
TOTAL YIELD AND VALUE.69.50 $14.24 71.00 $14.19 71.50 $13.66 
Cost of hogs per cwt....... $14.38 $14.41 $14.36 
Condemnation loss ......... 07 07 07 
Handling and overhead..... -66 .59 52 
TOTAL COST PER CWT. 
BEV sccccesseccececccnes $15.11 $15.07 $14.95 
TOPAL VALUE ....-...0000% 14.24 14.19 13.66 
Oe a $ .87 $ .88 $ 1.29 
Loss last week............ .69 .69 1.13 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. T+ as 


June 25, 1942 


per ib. 


nominal 


Prime native steers— 
400- 600 .. 











no! 
nominal 
600 21% 
ao 
benvonev send e ‘308 
19% @20 
2 20 
20 
» 400-600. ...20 21 
17% 
Hind quarters, choice... 4% 
Fore quarters, choice..... 19 
Beef Cuts 
Steer loins, choice, 60/65...... 88 
Steer loins, No. 1......++-+++++ 36 
Steer loins, No. 2..........+++-+ 33 
Steer short loins, choice, 30/35.45 
Steer short loins, No. 1......... 40 
Steer short loins, No. 2......... 35 
Steer loin ends (hips) eoccccece -29 
Steer loin ends, No. 2........+.. 27 
Gow Beles .ccccccccccccccccccce 20 
Cow short loins...........-..++ 20 
Cow loin ends (hips)........... 21 
Steer ribs, choice, "36/40 ieneowe 26 
Steer ribs, i: Mt na aah ha eacerateie 25 
Steer ribs, No. 2....cccccccece 24 
Cow ribs, No, 2........esseesee 18 
Cow ribs, No. 3........++..-00- 17 
Steer rounds, choice, 80/100....23 
Steer rounds, No. 1..... seeeeed 23 
Steer rounds, No. 2..........+. 23 
Steer chucks, choice, 80/100. ..19 
Steer chucks, No. 1............ 19 
Steer chucks, No. 3 .-18% 
Cow rounds . . 18 
Cow chucks . -17 
Steer plates ... .13 
Medium plates -13 
Briskets No. 1. -18 
Cow navel ends.............-.. 13 
Steer navel ends............... 12 
WOES GRGRED cc cccccdcccccccccce 13 
BRS GREER S ccccccccccccccecve 10 
Strip loins, No. 1 bnis.......... 70 
Strip loins, No. 2............6. 50 
Sirloin butts, No. 1............ 38 
Sirloin butts, No. 2............. 36 
Beef tenderloins, No. 1......... 65 
Beef tenderloins, No. 2......... 63 
BUND BECED cc cccccccccccccccce 28 
WEE GROOMED cccccccccccceccvce 28 
Shoulder clods ...........-se0. 24 
Hanging tenderloins............ 19 
Insides, green, 12/18 “range. oot 
Outsides, green, 8 Ibs. up...... 26 
Kauckles, green, 8 lbs. up.....25 
Beef Teadaee 





Choice CAFERES 2... ..ccccccccce 23 
Se Rac cacnesonsecseend 21% 
Good saddles ...... corccesevese 27 
GOGE GREED occccccccsccccece -- 18 
Medium Packs ....ccscccccccces 16 
Veal Products 
NT re 15 
Re 43 
Ge WEED ae veccccccecaccess . 58 
Lamb 
Gate® TOES  ccccwcccssscscvcs 29 
edium lambs ................ 27 
Choice saddles ................ 32 
Medium saddles ...............30 
CE CED Geecacvoqceetseece 25 
SED SOD occccesccccccaces 23 
I oho so e460 e00i0sive0 oeke 35 
Lamb tongues ............. coon 
Lamb kidmeys ................ 25 
Mutton 
PE cc veddencens eemne 12 
is 8a ba in wbdews-w aah 11 
ra 14 
EE, aida o cibiempencaena 18 
EE TED. cevescceccesescucs 0 
EL tchvevene ccditsakee 12 
i es Se 17 
BOGE. DEED cccccccccccccccess 13 
SS errr 8 
NY Mn kn6ccce cevevdoes 11 
Sheep heads, each.............. 11 
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a lb. 


saSz 


17 
rt 
17 


16% 
16 
15% @16% 
138% @14 
22 
14 


Fresh Pork and Doak 5 Products 







Pork loins, 8/10 Ibs. av........ 

WORD siccnccccrcooncees Fi 17 
Skinned shoulders . 28% 18 
Tenderloins ..... 40 30 
Spareribs ... 18 13 
Back fat .. 14% 9 
Boston butts ---80% 20 
Boneless butts, cell: 

WE, B/E ccccscvccedecves eee 24 
PRD sccccccecectccccscosceoed 21 12 
DEE nd decetvatevnees veerrke 15 8 
er 6 3% 
BRED . co vcccdccoesenesunée 10 
IE netvcponscesiccesébad 21 14 
ET i nacesnnevereebouse -- 5% 4 
PO, DOP Ws ccccccseccccess 9 51g 
ch. bucecevdscavavenceseed 16% 16 
DN dctcennesonnecaccedeages 12 8 

eS eee rere 5% 

DD oc tccneesvews se ¥urnenen - ™% 6 
BEEMED necc. cccccsccescovcese -- 8% s 
Chitterlings ...........- cecccece 6 

WHOLESALE SMOKED MEATS 
Fancy regular ps 14/16 lbs., 

parchment paper ........-+seeees ----80 @31 
Fancy skinned bams, 14/16 vee 

parchment paper ........-eeeeceseees 31 32%, 
Standard reg. oo, 14/16 Ibes., * plain. .-29 30 


Picnics, 4/8 Ibs., short shank, plain...28 28% 
Fancy bacon, 6/8 Ibs., plain 28 30 
Standard bacon, 6/8 Ibs. » Plain... wie 
No. 1 beef sets, = 
Insides, 8/12 
Outsides, 5/9 Ibe. 
Knuckles, 5/9 lbs 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted.. 53 
Cooked picnics, skin on, Se ozo saseaed nominal 
Cooked picnics, skinned, fatted...........nominal 


VINEGAR PICKLED PRODUCTS 







Pork feet, 200-Ib. bbl............... oe eeeee $23.75 
Lamb tongue, short ent, 200-Ib. bbl......... 69.50 
Regular tripe, 200-lb. bbl....... Scccccsecece Se 
Honeyeomb tripe, 206-Ib. bi nega avacessen Se 


Pocket honeycomb tripe, 200-Ib. bbl... 32252: 81.50 


BARRELED PORK AND BEEF 
Clear fat bat pork: 
7 pieces 


Brisket pork... .cccocccccccsccccceces 
POOR BOGE cccccccccceccecccccsocese 
Extra plate beef...........eeeeseeee 


23 
23 
ra 22 
Be ° 3 
BE Bib c vc ccccsccoccccoccescesoee . 
35 
28 
28. 
SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings.......... 






Extra lean pork trimmings ae 
Pork cheek meat (trimmed) . 

Pork hearts 
Pork livers ... 
Native boneless bull meat (heavy) 





| ae aged s — bs Cowoeescceedéeacens ooodh 

Shank meat ..... ecvcecceccese weeeeses 18 19 
Beet ~~ -=s ppbdeogeesoegesess es — 17 
Dressed canners, 350° ibs. fa . 14 
Dressed cutter cows, 400-500 Ibs........ 15 
Dr. bologna bulls, 600 Ibs. and up..... 164% @16% 
Tongues, No. 1 canner trim......... eee 15 


DOMESTIC SAUSAGE 
(Quotations cever fancy grades.) 






Pork sausage, in 1-Ib. carton............. ool 
Country style sausage, fresh in link.......... 82 
Country style sausage, fresh in bulk....... ---80 
cua style sausage, smoked............... 386 

Frankfurters, in sheep casings............ oahene 
Frankfurters, in hog casings...............+++ 31 
Skinless peg Seevcoccccccsccocscccce 29 
Bologna in beef bun Sivinn00ccbenvecnst 25 
Bologna in beef middles, Ne b0 checeweceed 25 
Liver sausage in beef rounds.............. eeeal 
Liver sausage in hog bungs..............- oven 
Smoked liver sausage in hog bungs........... 81 
HeRE CHOOSES cccccccccccccccceccccce --20 


New England luncheon specialty... 

Minced luncheon specialty, choice. 
Tongue and b 
Blood sausage . 
Souse ........-. 


Polish sausage 





DRY SAUSAGE 


Cervelat, choice, in hog bungs................ 56 
ED: fawhh ¢.ccandabe Rasa dnd adem +229 
PRUETT ccccccccccttccocesecesvecesccccese ool 
HEOMSOCEMEE ccccccccccccecccee beeeenvebeens ---41 
B. ©. salami, choice...........:.....00.. coecee 
Milano, salami, pee in hog bungs...... ---50 
B. ©. salami, new condition................ --31 
Frisees, choice, in hog middles................56 
Genoa style salami, choice.............. oecae 
DE ccacececcocescccescccecescesses oe 9 
Mortadella, new condition................ 000088 
OE ae oa 
Italian GSD GRE. cc cccccccccescecces ccoveed 45% 





CURING MATERIALS 





wt. 

Nitrite of soda (Chgo. w'hse. stock). 

In 400-Ib. bble., delivered..............-- $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 

Dbl. refined granulated...............++. 8.60 

Small crystals ....... eeeesevecdscececens 12.0 

PEONEE GEUEEEED ccc cccccccccccceccccceus 13.00 

PY CE, <p ciatvedien sobennondieuws 14.00 
Pure rfd. gran. nitrate of soda............. Ys 
Pure rfd. powdered miteate of soda...... unqguoted 
Salt, per ton, in minimum car of 80,000 Ibs. 


.0.b, Chicago, = ton: 
Granulated, kiln dried. . 
Medium, kiln dried. 
Rock, bulk, 40 ton ca 
—— 
aw, 96 basis, f.o.b. New Orleans 





8.7 
Standard grau., f.o.b. refiners (2%)...... 5.45 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.............. 5.10 
Dextrose, in car lots, per cwt. (cotton)..... 4.80 
BD PE Wine e ones iweseenctensececeses 4. 
SAUSAGE CASINGS 
(F. 0. B. Chicago) 

(Prices quoted to manufacturers of sausage.) 

Beef casings: 
Domestic rounds, 1% to 1% in., 

WED BOGE .nccocsesccecccccocccce 16 @18 
Domestic rounds, over 1% in., 

Be OR cbpidedmavedsne Gheateeee 33 @35 
Export rounds, ‘wide, ‘over hgh in....46 @48 
Export rounds, medium, 1% to 

in. a 
27 





Zs. ° oe ‘ 
Middles, medium, 1% @2 in . .50 
Middles, select, wide, 2@2% in... .60@ .65 
Middles, select, extra, 24 @2% in. . 1.00 
Middles, select, extra, 2% in. & up 1.35 








-15 in. wide, flat.............-- 1.10@1.25 
10-12 in. wide, flat -65@ .80 
8-10 in. wide, flat .40 
6- 8 in. wide, flat. 25 
Hog casings: 
Extra narrow, 29 mm. & dn. e 2.30 
Narrow mediums, 29@32 mm ° 2.30 
Mediums, 32@35 mm....... 1.90@2.00 
inglish, medium, 35@38mm 1.70 
Wide, 88@43 mm........... 1.60 
Extra wide, 43 mm......... . --1.40@1.50 
BOG BORE. ccccccccccsccccescce 233 
saree PEime DUNMS.....ccscccccces -21 
edium — BERBB. cc ccccccccce -16 
Leth SE G06 c cectctccues -10 
Middles, per set........ cecvcesoes -20@ .21 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
— — 


Allspice, prime ......cccscccccccccce 
Resifted ........ 44 48 
Chili pepper . 41 
wder ..... 41 
Cloves, Amboyna 43 
ME scones 28 
Ginger, African 57 
ace, Fancy Banda 1.40 
Indies ...... 1.14 
Bast & West Indies Blend 1.02 
Mustard flour, fancy........ 84 
DE. Recacusedeushese ¢666e0ep ees os 22 
Nutmeg, fancy” Banda hi etidwaguaaeanioe 67 15 
BE I dc cece cctbaideceesat Sheed 60 67 
East & West Indies Blend.......... 60 
Paprika, Spanish .............+++ ibione 66 
ND. 6.06. 0000:460004eenbaes 37 
Red No. 1....... cocccccccecoos eed 34 
Black | pod 6s0bvekevedetestons --ll 15 
WERE EMBO cece ccciccccccctecs 0% 
Pepper, wae Fr mgapore...........+. 18% 19 
Mamta ..ncccccscccccccccccccccees 15 19% 
POCKETS cccccccccccccccccces eccece 15 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed .........-. vaswacoun 1.35 1.49 
Cominos seed .......eeecseeseceee 21 25% 
Coriander Morocco bleached....... tig cece 
Coriander Ln gy natural No. 1.. 18 20% 
— seed, fancy yellow....... 25 eces 
American ........ eccccccos ccoce ae cece 
ieslesuen, NUNMIOAD: i.0s<0 ccs avancee 62 
GHEEMED cccccccocccccccccececeess| ae 16 
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Cwt. ] ( RS WHOLESALE DRESSED MEAT PRICES 
3 8.7 Wholesale prices of western dressed meats, quoted by the U. S. Department of 
. 8.60 -= Agriculture, Agricultural Marketing Administration, June 25, 1942: 
| 12.00 : 
, 18.00 New York: Fresh Beef: CHICAGO BOSTON NEW YORK PHILA. 
| a3 oe ~~ = you $21.00@22.00 
que a 3.2 ° A ececeseeee —__ wevesseses eoeeccecee 
500-600 Ibs. .. -. SOOO cag $21.50@23.00 rR BUS 
600-700 Ibs.? ; 21.00@22.50 $21.00@22.00 21.50@23.00 $21.50@22.50 
ae ne ey , 700-800 Ibs.? 21.00@22.50 21.00@22.00 21.50@23.00 31.80 22.50 
| 8.80 : dressed 21% @23 STEER, Good: 
Choice, native, dressed..............+. 2 esc vscticcs; i. “Gis 3S eee ae 
Choice, native, light................... 22 @23% ee 20.00@21.50 
bas Native, common to fair........---+-..-- 20 @21% 500-600 Ibs... “+ 20.00 21.50 26. 006@21 68 20. 22.06 26 sG2L 
5.10 Western Dressed Beef - 700-800 Ibs.? ........ eee 00@21.50 20.00@21.00 20.50@22.00 20.50 
4.80 Native steers, good, 600-800 Ibs........ 21 TEER, i 
= Bot te Gs Ms ccrereren ae Ht . ‘ae on tess ore 19.00@21.00 18.50: 
Good te Some BeHERTO. «0+ +000o002+0 38 @ie 600-700 Iba.? ............. 18.00@20.00 19.00@20.00 19.00@21.00 19.00 
Common to fair COWS......cccsescccces 17%@l1 i 
seth Sakw eee 1744@18% STEER, Utility: 
ae ee eee . 400-600 Ibs.? ............. 17.00@18.00 18.00@19.00 aegis 
Ke.) BEEF CUTS 
Western City COW, All Weights: sini sneeeuiian 
ER an > 17.50@18,00 : * a . see cas 
@18 > 2 Se wre - 0 Pe +74 33 Gos ge anna 11 00@17 50 17.00@17.50 17.00@18.00 17.50@18-00 
oa 3 |: SSSR 26 24 @26 NE aL GAs: sarees cnee SUE Se keeoeae es Sabie : : 
Gas No. 4 Toine niceetipnse 36 G28 5) @34 —sFrresh Veal and Calf:* 
NO. 2 TOUMB..cccccccccees 
ag = Sane Siem 25 @ 26 @32 ; 
@26 No. 3 loins.. ‘ie... 26 @27 26 @28 VEAL, Choice: 22 24.00 
a No 2 hinds ao hee @26 24 @26 SUN Mk 5. 3s sadewae 21.00@22.00 22.00@24.00 28.006 24.00 o0@24. 
4 No. 1 rounds............ 3 Gu 86 Gz SPEIER Aatiescccccne, Gaeeense” °.. aeeeeneeee 2. 
P —" 7% 99 
i. 3 a ee 20 @3t VEAL, Good: iil peers uae oiciaiiail 
‘ : Eaeaee ciate 20 @21 20 SO eee ’ : . : .00@22. 0022.00 
50 Se § Gude... 19 @20 18 @20 St enteahtaata iets: 20.00@21.00 21.00@22.00 21.00423.00 21.00@28.00 
ae No. 3 chucks............ 18 @19 17 22 PIII eeeciceckisone” CORR. Seumeeene : 
133 $9} 4 Ae VEAL, Commercial i. ii: 
erloin! Sa cesssastnbeenywoesite 50 @65 BME oe sede sae 17.00@19.00 . , . . 
1.25 Suduiiien seme ~.....ccccecostecsoes 30 @40 SS aactdlcehe nt 18.00@20.00 19.00@21.00 19.00@21.00 19.00@21.00 
} 80 Tenderloins, bulls ...........cscccsese- 40 @50 mee Oo | ee 
= lenge eenmdertonee tees: 24 @25 
+25 VEAL, Utility: ‘iscialiciae on oe 
oi DRESSED VEAL on All weights '.............. 16,00@17.00 17.00@19.00 7.00@ nanen 
2.80 __-_ippagepetaonentenetinsterteepest ez sects oaiens auaaieatatias 
: IED o5. as dadccetbebansneeGaesceaee 
eo SPRING LAMB, All Weights: piiaiiaiiiae 
150 DRESSED SHEEP AND LAMBS I eta sUSoasta 27-00@ 29.00 27.00@30.00 27.00@30.00 20.00@30.00 
"25 Lambs, good to por eccecceccesccccces = 7 pm AEE toew cress see: Se aaaOe 22.00@26.00 =e 474 3 hp 
i Lambe, fedium ss--.er2.sc0cc0sc000-38 iE aaa Si Se 00gs2.00 ——=«19-00@22.00 : 
710 RE erase tenareestscncetentcnes 9 @12 sai al 
BED, WMORIGM occccceseccccccccccccce . ’ 25.00@26.00 24. 25.00 
) 21 Spring lambs, good to choice........... 29 I RR nt eimeasas poy s coed 25'00@26.00 24:00@25.00 
Spring lambs, medium to good.........2 8 @29 40-45 Bee. SS RSE ee 3 popes yes 28 ooqg2t.o0 35:00 26.00 Fash geae 
. | URE Sa - e x 4 ee 
) DRESSED HOGS 7) aaa 22.00@23.00 22.00@23.00 24.00 
‘a hoice (110-140 Ibs.) : 
}round Bee, pent ae! yy A ce ( apedionactir $20.50 @20.62% LAMB, Commercial: ran mecnnne 20.00@23.00 20,00@22.00 
¢ Pigs, small lots (100 ‘tbs. down) TIE facie vavcteences 18.00@21. ; 
| head on; leaf fat in.......... 20.67% @21.00 esiailh adnan A cased 
: % 7.00@20. 
- FRESH PORK CUTS wer ere eee 15.00@18.00 16.00@19.00 17.00@ 
estern 
N (Ewe), 70 Ib. down: 
re Pork loins, ao Joris BA cdc ences ze 29 ie ape Deena sited enieiiinie 10.50@ 12. 09 11.00 13.00 10.00 11.00 
er Butts, ‘regular, 4/6 ibe........2....2.-80@@82 Gommereial’”......0020000! 8.00g10.00  8.50@10.59 10.99@ 11.00 -9.00410.09 
to Hams, regular, 10/12 Ibs............... 27 MEE oes os ok doen sic 7,00@ 8. 
13 Hams, skinned, fresh, 10/12 lbs..... ...28 @29 
+ Picnics, fresh, 6/8 Ib8......+....++-+0- 28, @27 Fresh Pork Cuts:4 
a Pork — 20/8 60% ean. <2 :22 LOINS No. 1 (Bladeless Incl.) : ™ ssenheus enintiniaii 
$ Spareribe, medium ............++-000. 18% @19% 18:20 WS. eevee beeeees ime copes 3 5030.00 28.00@30.00 28.006380.00 
66 City - 8 sereoscscesonse~ SRR MEDES 27:00@29.00 27.00@29. y 
4 Shoulders, 6/8 Ibe. x sheen renin 3 -£  Bepeppeppepneate 22.50@24.00 34,00@28.00 23.00@26.00 24.00@25.00 
oulders, Vaocccoce . 
fd putts, reguine, 136/3 3 4 SHOULDERS, Skinned N. Y. Style: 
10 Hams, lar, aah 10/12 Ib --28 @29 . : ee? eee SECOOMG an onde 
i Hams, sklaned, +, fresh, 10/12 lbs. 88 81 BIT WE va cccccsessivees 26.00@ 
Picnics, fresh, 4/6 Ibs............2.+00- BUTTS, Boston Style: on.mget.se 
15 Pork trimmings, extra lean, 90/95% lean.36 @37 ’ OR eee eter 29.00@31.00 
Pork trimmings, regular, 50% lean....23% 3% GBT o vewscwesecvicss 29.00@30.50 
Boston batts, 4/6 Ibs..ccclcccisicsce8t @82 SPARE RIBS: ga A pe ar PRS 
round COOKED HAMS er 16.00@17.50 = —=—s ww eee eens 
' Saus. 5 
1.49 Cooked hams, choice, skin on, fatted........51 Tees: 20.50@21.00 wees neces tte teens rib tick ies 
25% Cooked hams, choice, skinless, fatted........53% RROGMIER 6.0 oc sosinvcscncesee - ein tat cak ania: lena ae 
20% bs. and steer down to 
0% wr MEATS 82 84 I mig A ot Chicago’ and aed York; equivalent weights skin off at Boston and Philadelphia. 
ecee Regular hams, b Bvcccccccees éBased on 50-100 Ib. box sales to retailers. tiatwne 
6 ie —— insta ibe <pebpeies a All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straig' 
16 Skinned hams, 10/12 oe ian eta 33 35 and calculated carcass bases. 
Skinned hams, 12/14 lbs. av........... 33 @35 
Skinned hams, 16/18 Ibs, av........... 32 34 
a pone BB/SD TRB. BV ie ccc cccccs = y 
cnics. / BW. BVicccccccccccccesccce 
Picni PT Ss ddccuanesddck vecek 28 29 
on SA ng weetera bade sccegeseure = = FANCY MEATS CANADA SEEKS MORE SHEEP 
Beef tongues ght ooo cove 33 Fresh steer tongues, untrimmed, per Ibi-..----3 4 campaign to inerease flocks of 
padleionatird eer » Le. Keceees ‘i R 
— serch Seles 9s Suesibnenie. beef, per | iiaseseneesane: 4 sheep in the province of New Bruns 
BUTCHERS’ FAT Sweetbreads, veal, a Sea reicetssehepseers~ toes wick. Canada. and appreciably increase 
eee et sdb belies ++ee+e+-$4.00 per cwt. Beef kidneys, per Ib............++--+ cecnensereal 4 » athe 5 Pecutyrs 
BEORst Fat 20. cccececcecsceces canhes - oo per owt. — Jew age CCR. ccc ccccccccccvccces **33 wool production is being spon “ y 
Baibl ERE AIRE INES tise. 5.75 per ewt. i oe neeeeeeeeeereeee vemeente ts pataR = é 
Inedible suet ceeocceccvcesocecesees 5.50 per ewt. Ox-tails, per Ib... ...ceececceecceeceecceese eee = the provincial minister of agric ture, 
GREEN CALFSKINS Beef hanging tenders, wth nat ee RES iiis2 according to the Department of Com- 
m % angen neemnene Tene seared eae ) 1 
Hs oh: 12%- 14- merce. Wool production in Canada to- 
Dri ae mo ; 5.20 te taled only 20,000,000 pounds during 
me No, 1 vea . \< z ae : ; . : 
crime No. 2 veal. +21 ; o- Py 4 If you are finding it difficult to obtain 1941, while consumption ge 3 > 
uttermilk No. 1.....18 3 a 3 : i i cess 0: P 
Buttermilk No. 2.....17 20 2.55 2.70 2.75 packinghouse ber gain watch the Pro- —_ — was in ex ,000, 
Bran STUDY ..cccee - . . s22 ? % E 
Number 3............12 15 175 1.90 1.95 Visioner’s classified page P 
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Tallow Has Easy Tinge in 
West, but East is Steady 


NEW YORK, JUNE 24, 1942 


TALLOW.—Contrary to conditions 
on the Chicago market, the tallow trade 
at New York was active and firm all 
week. Volume of trading was much 
improved and the tone was firm. Offer- 
ings were quite substantial and buying 
orders increased proportionately with 
all product going at ceiling levels. 
Soapers were not very willing to pay 
premium prices for choice tallow, be- 
cause the roll-back in soap prices is 
squeezing them considerably. However, 
there was no shading of prices any- 
where on the list. The ceiling quota- 
tions were 9.71%4c on special; choice, 
9.85%c, while fancy tallow was called 
9.99e. 


STEARINE.—Supply and .demand 
were fairly evenly matched in the 
stearine trade. All offerings of stearine 
were made at the ceiling level of 10.54c. 


OLEO OIL. — Demand continued 
steady and prices remained unchanged. 
All offerings were readily absorbed by 
the trade at ceiling levels, but little 
business was reported from day to day. 
Quotations were 12%c on No. 1 and 
12%c on No. 2. 


NEATSFOOT OIL.—New buying or- 
ders have been in the market of late, 
but go unfilled because of lack of offer- 
ings. Pure was quoted this week at 
17%c; extra, 14c, and No. 1 was called 
15%c. 


GREASES. — Some larger buyers 
were in the market this week after a 
short lay-off, and the result was an 
active and firm trade on all offerings. 
Trade members felt that the recent 
lack of buying was due to uncertainty 
after the roll-back in soap prices. Ceil- 
ing quotations were 9@9%c on brown; 
9.295c on house, yellow, and 9.71%c 
for white grease. Most grease business 
at New York was done on the latter 
grade. Volume of business was greater 
than in several months. 


CHICAGO, JUNE 25, 1942 


TALLOW.—The tallow market was 
decidedly in the doldrums this week. 
Offerings, while far from liberal, were 
slow to move and a tinge of easiness 
was evident in the general undertone. 
Trade members felt that had any size- 
able offerings been available there 
might have been some shading of prices. 
No sales were reported under the maxi- 
mums, although some bids for certain 
grades were on the soft side. The 
weakness in this market, according to 
the U.S. Department of Agriculture, 
may be the result of smaller factory 
consumption of fats and oils during the 
second quarter than during the first 
three months of this year. However, 
no sharp price break is visualized, for 
consumer demand is expected to in- 
crease for goods manufactured from 
fats and oils. A few sales of fancy were 
made at 9.85%c with prime at 9.71%c. 
A limited amount of special was sold. 

STEARINE.—tThe situation was un- 
changed in this branch of the market. 
Offerings were considered about equal 
to demand with less activity in the 
trade compared with a few weeks ago. 
Prime oleo was 10.61c. 

OLEO OIL.—Market continued most- 
ly on a nominal basis. Offerings were 
light and demand fair. Quotations were 
13.04c for extra and prime 12.75c. 


NEATSFOOT OIL. — Quotations 
were: Pure, 18%c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 18%¢; ex- 
tra, 144%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%4c; prime inedible, 15¢ and special 
No. 1, 13%c; acidless tallow oil, 13%4c. 

GREASES.—Demand sslackened off 
for greases this week and there was 
less trading than in a long time. Buying 
orders were less urgent, but nothing 
was reported sold under ceiling levels. 
Only a few tanks of higher grade 
greases were reported sold. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, June 25.) 


By-products seem to be pretty well 
sold up until after the first of next 
month. Consequently, there was little 
to report on this week. Odd sales of 
blood were made at the list price, but 
there was no volume to the trade. Some 
unground 11 to 12% digester feed tank- 
age material sold at $5.37 f.o.b. ship- 
ping points, the ceiling. Other items 
were dull. 


Blood 
Unit 
Ammonia 
Wagneeed, WG... oc ccccvcsvesccossecees $5.70@5.75 
Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose...$ 5.37 
Unground, 6 to 10% choice quality..... 5.37 
Liquid stick, tank Cars..........+.+++- 2.50@2.75 
Packinghouse Feeds 
Carlots, 
Per ton 
60% digester tankage, bulk................. $71.00 
50% meat and bone scraps, bulk............ 68. 
MOONEE ov ecccéecwsnwecsvsiccccescacceses 95.00 
Special steam bone-meal......... sxonenie ds 50.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 8 & 5O.........cccces $35.00@36.00 
Steam, ground, 2 & 26.........ceccee 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
UE CII 6 oddkcc éuicncecéeced $ 3.85@4.00n 
Bone tankage, unground, per ton..... 30.00@31.00 
Hoof meal....... ee a ar 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test).............. $1.21 
57 to 62% protein (high test)............. 1.21 
Gelatine and Glue Stocks 
Per cwt 
Guat Qeimeeainns: (NOE) «6.0 ccccncecowscecveve $1.00* 
Hide trimmings (limed)............e..ee00. .90* 
Sinews and pizzles (green, salted).......... 1.00* 
Per ton 
Cattle jaws, skulls and knuckles... .$40.00@42.00n 
Pig skin scraps and trim, per lb..... 7%@ 7% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 

Maes. diten, BO. 6icéennasdeeweend $65.00@75.00 
MR scncwcvccésecesees 00 

Pe eee rere 60.00@ 65.00 
RE Ey ee ee! .00 

Blades, buttocks, shoulders & thighs.. 57.50@60.00 
pO Se ey ee 55.00@57.50 
Hoofs, house run, assorted........... 37.50 
TUM. DOMED. 20 osc ccccrcsccseccscecces 31.00 


Animal Hair 
Winter coil dried, per ton............ 
Summer coil dried, per ton........... 
Winter processed, black Ib.... vs 
Winter processed, gray, Ib........... 
Gatto Swhehes. .ccccccccevecccecccce 

















LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 
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PIMIENTOS-RED PEPPERS 


WHOLE FRUIT OR DICED 


IN SMALL OR LARGE CANS OR BARRELS 


WRITE FOR QUOTATIONS 
ALSO PAPRIKA, SAGE, AND OTHER RARE SPICES 














| || H. SCHOENFELD & SONS, INC. 


PAPRIKA EXCHANGE OF AMERICA 


140 FRANKLIN STREET «+ NEW YORK 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
WOE: SED DOE ncctewenctcsntewsite $30.00 

Blood, dried, 16% per unit 5.50 

Unground fish scrap, dried 1144% ammonia 


16% B. P. L., f.o.b. fish factory......4.75 & 10¢ 
Fish ‘meal, Seven, 11%% ammonia, 10% 

B. P. Be Cee eccndewascuvenabadnes 55.00 
June TE gy Bh et aR a eee ERAS 55.00 
Fish scrap, acidulated, 7% ammonia, 3% 

A. P. A., f.o.b. fish factories......... 3.75 & 10c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic an@ Gulf ports... ..ccccccccccces 30.00 

eT Se ee 32.40 

Be iwi 6 si csrsrviwandion mae'seslaniten 33.00 


Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L., bulk 4.2 
Feeding tankage, unground, 10-12% ammo- 

bulk 


Ay. Se a We. Ag, Se bei cvaiain clace sad one .96 
Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 

OOP OR 02nd oe haan canted edeeee $37.50 
Bone meal, raw, 4%% and 50%, in bags, 

OE Bs Mian £66500 0:2:805506uaaSe ewan 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

a ro ere ee 10.10 

Dry Rendered Tankage 

50/55% protein, umground................0.. $1.09 
Grae FSS MOIS hae bcleciscctcaesuncuss 1.09 


EASTERN FERTILIZER MARKETS 
New York, June 25, 1942 


Offerings of cracklings are scarce and 
most producers are still sold up until the 
first part of July. A car of tankage was 
sold at the ceiling price of $4.96 and 
here again offerings are scarce. A few 
small lots of dried blood were made at 
the maximums of $5.45 and $5.50 per 
unit. No South American materials are 
coming in to speak of and this has 
placed a greater burden on domestic 
supplies. 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
Li » 2 
Water churned pastry 
Milk churned pastry “a 
WE MED, a0 wa's'ts bab neta dae cess cunk 









VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt............... 125% 
White deodorized, bbls., f.o.b. Chgo..... 16% 
bee ee eer 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

POM. a xecsvswsencbecctvtreeneeseaes 3% 
Soybean oil, in tanks, f.o.b. mills...... 11% @11% 
Corn oil, in tanks, f.o.b. mills.......... 12% @12% 


Cotton Oil Futures Trade 
Continues Quiet but Firm 


in the East was featureless this 

week. Price fluctuations were nar- 
row, but the trade maintained a firm 
tone with most deliveries near the maxi- 
mums. Volume of trading was ex- 
tremely light and part of the business 
each day was in trading contracts. At 
midweek around 175 contracts were 
still open. 

The Department of Agriculture, in 
reviewing the fats and oils trade, sees 
little change in market conditions for 
the future. Broad consumer purchasing 
power for soaps is expected to hold raw 
products near ceiling levels during most 
of the year. Purchases of oils by the 
government have tended to bull the 
market at times. However, if war were 
to end in a fairly reasonable time it 
would not mean the end of purchases 
of fats and oils since it is probable 
that large shipments would be made to 
continental Europe after hostilities 
ceased. 

News reports continued rather bull- 
ish. Lard stocks of only 111 million lbs. 
on June 1, and relatively small stocks 
of cottonseed oil have keyed some trade 
members to a holding point on their 
options. Some traders feel that the 
government will buy more liberally of 
cottonseed oil if lard stocks are de- 
pleted much more. 


No change was reported in crude cot- 
tonseed oil. Ceiling prices applied to 
all points. Offerings were again light in 
some sections because of lack of seed. 

Shortening was mostly nominal and 
quoted at 16%c in carlots and 17c in 
smaller lots. Hydrogenated shortening 
was 18c. 

OLIVE OIL.—Market shows little 
change. Demand was routine and stocks 
of imported were very light. Native 
offerings somewhat firmer. 

CORN OIL.—Less buying interest 
was present in this market, but the 
price continued at the ceiling level of 


"Tin the in cottonseed oil futures 


12.75c. However, a few bids have been 
placed at about %c under that mark. 


SOYBEAN OIL.—Buying interest 
was apathetic for crude soybean oil. 
Numerous mills offered to sell at 11%%c, 
Decatur, but there were few takers. 
Some larger mills were offering to sell 
at that mark or slightly higher for 
delayed dates. Refined oil was quiet. 

PEANUT OIL.—There was some in- 
dication of bids under the 18c maximum, 
but offerings have been extremely light. 
There have been no reports of sales 
under that mark at any Southeast 
point. 

PALM OIL.—Market was mostly 
nominal. Nigre in drums was quoted at 
9.02c; tanks, ex-ship, 8.25c, and planta- 
tion, tanks, ex-ship, 8.32c. 

COTTONSEED OIL. — Southeast 
crude was quoted Thursday at 12%c 
bid; Valley, 125gc bid, and Texas, 12%c 
bid at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, JUNE 22, 1942 

—Range— 
Sales High Low Close Pr. cl. 
1 14.10 14.10 go 14.01 


“4 13:90 13.90 13.75 18.75 
5 18.70 18.67 13.67 13-68 





70 13.65 
Sales, 7 lots. 
TUESDAY, JUNE 23, 1942 

eer re mr oie oo» 18.96 18.95 
NES) Lacie sats ace 2 138.90 18.90 13.80 13.80 
ere . eS mae 13.75 13.75 
Gs o5kbb4s0s 4 13.70 13.70 13.67 13.67 
pS rr os ode re ons 13.70 13.70 


Sales, 6 lots. 
WEDNESDAY, JUNE 24, 1942 


MON ic eninss 13.95 13.95 
ee 13.80 
Sa eas 13.75 13.75 
BR. Fadea ways 13.67 13.67 
Se <shaaciss 13.70 13.70 
No sales. 
THURSDAY, JUNE 25, 1942 
| a a owes ae 13.95 
Os hes Seuss a ese. cae 13.80 13. 
OY sevdeadnu 13.75 13.75 
 wacaane.s 13.67 13.67 
GG A esassen 13.70 13.70 
No sales. 


(See later markets on page 47.) 
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HIDES AND SKINS 





Market situation unchanged, with hide 

allocation order still awaited—Three 

big packers move week’s hide produc- 

tion at ceiling—South American mar- 
ket active. 


Chicago 


PACKER HIDES.—There has been a 
good movement of packer hides this 
week at ceiling prices for all descrip- 
tions, as quoted on the opposite page. 
Three packers moved about a week’s 
production around mid-week, and the 
fourth packer will undoubtedly also 
distribute about a week’s production 
before the close of the week, this packer 
having been the last to move hides dur- 
ing the previous week. Quantities have 
not been discussed, and the opinion 
was voiced in some quarters that sales 
and bookings may have taken in more 
than the usual week’s production. 

Despite press reports to the contrary, 
a feeling perists in some quarters that 
a late order may be issued by the WPB 
making the allocation of hides effective 
as of July 1st. Nothing official has been 
available but reports circulating among 
the trade, which seem to have origi- 
nated in the East, indicate that the 
allocation of hides may be delayed an- 
other two or three weeks; the reason 
advanced was that the WPB desired to 
have the order in such form that it will 
not temporarily halt the flow of hides 
from packers to tanners, and will thus 
avoid any interruption to the steady 
flow of leather to manufacturers. 

The early estimate of the Tanners’ 
Council placed shoe production during 
May at about 39,000,000 pairs, or a 
decline of 6.8 percent from the total of 
41,853,000 pairs produced during May, 
1941. This marks the first month in 
more than a year that shoe out-put has 
fallen below that of the same month a 
year ago. Since production for Govern- 
ment account has increased steadily, 
the decline in civilian out-put is greater 
than the figures indicate. Little change 
is expected in June production. The 
total for first five months this year is 
estimated at 209,206,000 pairs, as 
against 204,451,000 pairs during same 
period of 1941. 


OUTSIDE SMALL PACKER.—There 
has been a good call for outside small 
packer all-weights at the ceiling level 
of 15%c, selected, trimmed, for native 
steers and cows, and 14%c for brands, 
f.o.b. shipping points, with hides sold 
on a flat basis quotable %c less. Pro- 
duction shows a fair increase but most 
killers are keeping closely sold up to 
kill. 


PACIFIC COAST.—While there has 
been no news recently from the larger 
Coast killers, outside smaller packers 
have been selling steadily at the maxi- 
mum price of 13%%e, flat, trimmed, for 
steers and cows, f.o.b. shipping points, 
and it is generally believed that quiet 
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trading has kept most producers well 
sold up. 


FOREIGN WET SALTED HIDES.— 
There has been an active trade in the 
South American market this week, with 
the bulk of the buying credited to in- 
terests acting for British and American 
buyers; these hides are moving at un- 
changed prices, governed by the issu- 
ance of trading permits by agencies 
of the two governments, while Buenos 
Aires tanners are not governed by any 
ceilings and usually pay slightly higher 
prices. Around mid-week, about 100,000 
Argentine frigorifoco hides of various 
descriptions were reported at steady 
prices. Later, upwards of 40,000 Sao 
Paulo Southern Brazilian hides sold at 
unchanged prices for those descriptions. 
The total for the week, taking in type 
hides, is thought to have been about 
150,000 hides. 


COUNTRY HIDES.—Light collec- 
tions at this season, and the fact that 
demand throughout the Winter pre- 
vented any accumulation in the hands 
of dealers, limits country hide trading. 
There has been considerable specula- 
tion as to whether or not country hides 
will be included in hide allocation plans; 
opinion is veering around to the belief 
that country hides will be covered also 
by the order. An occasional car of 
country all-weights is moving at 14c 
flat for untrimmed, and 15c flat for 
trimmed stock, f.o.b. shipping points. 
Heavy steers and cows are quoted 
around i4c, flat, trimmed. Trimmed 
buff weights are salable at 15c, flat, and 
trimmed extremes at 15c, flat, or 15%4c, 
selected, if offerings were available. 
Bulls are quoted 9%c, flat, untrimmed, 
and 10% @10%c trimmed. Glues range 
around 12@12%c, flat, trimmed. All- 
weight branded hides are quoted 13%@ 
14e, flat, trimmed. 


CALFSKINS.—Packer calfskins are 
strong at ceiling prices, 27c for heavies 
and 23%c for lights under 9% lb. Three 
packers apparently hold June produc- 
tion intact, and another holds at least 
late June skins; some action is expected 
before the turn of the month. 


Chicago city calfskins continue to 
move at 20%6c for 8/10 lb., and 23c for 
10/15 lb., with offerings quickly ab- 
sorbed and market kept sold up; out- 
side cities bring similar prices. Straight 
country calf are quotable at 16c for 10 
lb. and down, and 18¢ for 10/15 Ib., 
f.o.b. shipping point. City light calf 
and deacons are salable at $1.43, se- 
lected. 


KIPSKINS.—One packer moved part 
of early June kips about ten days back; 
others hold June production and it is 
thought these will be distributed by 
the end of the month. Market is strong 
at 20c for 15-30 Ib. natives and 17%c 
for brands. 


The very light offerings of city kip- 
skins are readily taken at 18c for 15-30 





lb. natives and 17c for brands, with out- 
side cities salable same basis. Straight 
countries are quotable at 16c flat, f.o.b. 
shipping points. 


There were sales of packer regular 
slunks late this week at ceiling price 
of $1.10, flat, and hairless were quoted 
at 55c, flat basis. 


HORSEHIDES.—There is a _ good 
steady movement of horsehides at indi- 
vidual ceiling prices, usually in a range 
of $7.50@7.65, selected, f.o.b. nearby 
sections, for city renderers with manes 
and tails on, although an occasional 
seller is said to have a slightly higher 
ceiling based usually on quality. 
Trimmed renderers are quoted $7.10@ 
7.25, del’d Chgo.; mixed city and coun- 
try lots $6.50@6.60, Chgo. 


SHEEPSKINS.—Dry pelts are quoted 
usually 27@28c per lb., del’d Chgo. Pro- 
duction of packer shearlings is drop- 
ping off and market is called firm at 
ceiling prices; five or six cars reported 
this week, No. 1’s at $2.15, No. 2’s $1.90, 
No. 3’s $1.00, and No. 4’s at 40c. Pro- 
duction of pickled skins is light at pres- 
ent; individual ceilings govern sales, 
with market usually quoted around 
$7.50 per doz. packer production, some 
quoting $7.3744@7.50. Last reported 
sales of spring lamb pelts were in a 
range of $2.31@2.40 per cwt. liveweight 
basis for natives, and $2.66@2.75 per 
ewt. for western lambs, June produc- 
tion. Some trading in July pelts on bids 
is scheduled for the first week of the 
new month. 


New York 


PACKER HIDES.—There has been 
very little news from the New York 
market but most killers are thought to 
be, moving June hides quietly as fast as 
packs are closed, in view of the uncer- 
tainty regarding the allocation order. 
Ceiling prices are paid on all selections. 


CALFSKINS.—With an active de- 
mand for calf and kipskins, the New 
York packers and collectors are moving 
skins at unchanged prices as fast as 
suitable quantities are available. Col- 
lector 3-4’s are moving at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packer 3-4’s are selling readily 
at $1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s 
$2.80, 9-12’s $3.80, 12/17 kips $4.20, and 
17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 20, 1942, were 4,197,- 
000 Ibs.; previous week 5,281,000 lbs.; 
same week last year 3,385,000 Ibs.; Jan. 
1 to date, 142,958,000 lbs.; correspond- 
ing period of last year receipts were 
130,064,000 Ibs. 


Shipment of hides from Chicago for 
week ended June 20, 1942, were 7,048,- 
000 Ibs.; previous week 7,706,000 Ibs.; 
same week last year, 4,514,000 lbs.; 
Jan. 1 to date, 149,068,000 Ibs.; same 
period last year shipments were 127,- 
896,000 lbs. 
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FSCC PURCHASES 














Purchases by the FSCC on June 18, 
1942, as announced Saturday, June 20th, 
were as follows: 14,802,903 Ibs. lards; 
16,095,000 lbs. cured pork; 4,250,000 lbs. 
Wiltshires; 31,524,124 Ibs. canned pork 
products; 4,291,600 lbs. frozen pork 
loins; 670,000 Ibs. frozen pork trim- 
mings; 94,815 bundles, 100-yds. each, 
hog casings; 20,000 Ibs. rendered beef 
suet; 1,235,000 Ibs. edible tallow. 


The FSCC also purchased 315,000 lbs. 
of frozen beef earlier last week. 


The FSCC has issued Supplement 
No. 1 to FSCC Announcement 600, 
reading as follows: 


“Until further notice, offerings of 
the items listed in Announcement FSCC 
600 dated May 7, 1942, and of the items 
listed herein, will be received by the 
Purchase Branch of Agricultural Mar- 
keting Administration, U.S. Depart- 
ment of Agriculture, on or before 11.00 
a.m. Eastern War Time, on Wednesday 
of every other week, commencing with 
July 15, 1942, for acceptance on or 
before 12 o’clock midnight on the fol- 
lowing Friday. 


“Therefore, bids will be submitted 
for the week beginning June 29 so as 
to be received not later than 11.00 a.m., 
Wednesday, July 1, for acceptance not 
later than Friday, July 3. No bids will 
be submitted during the week begin- 
ning July 6, 1942.” 


The additional items listed on Sup- 
plement No. 1 are as follows: India 
mess barrelled beef; R. R. Type rations; 
rendered beef suet; extra oleo oil; 
frozen beef kidneys; frozen pork kid- 
neys. 


CHICAGO PROV. SHIPMENTS 


Provision shipments for Chicago for 
the week ended June 20, 1942, were as 
follows: 

Week Previous Same 

June 20 week week '41 
Cured meats, Ibs.30,997,000 28,139,000 28,992,000 
Fresh meats, 1bs.55,232,000 84,354,000 69,434,000 
Lard, Ibs........ 9,213,000 14,851,000 8,628,000 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 

Trading on green meats was again 
light today. A fair volume of picnics 
was traded and several cars of heavy 
loins also moved. Offerings of other 
items were almost absent. No totals 
on FSCC buying were announced at a 
late hour. Hogs on the local market 
were up to $14.70, highest price in 16 
years. 


Cottonseed Oil 
Valley and Southeast crude, 12%c 
bid; Texas, 12%4c¢ was bid at common 
points. 


Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
July 13.90@14.30; Sept. 13.80@13.95; 
Oct. 13.76@13.85; Dec..13.65; Jan. 13.63 
@13.70; 13 sales. 


Cudahy Packing Co. Workers 
Get Behind War Bond Drive 


The Cudahy Packing Co. has an- 
nounced that more than 90 per cent 
of the 12,000 employes in the company’s 
12 packing plants have subscribed for 
war savings bonds under the weekly 
payroll deduction plan. Seven of the 
12 units—those in Jersey City, East 
Chicago, Denver, Los Angeles, Wichita, 
Salt Lake City and Albany, Ga.—re- 
port 100 per cent employe participa- 
tion. Sign-up in the other five plants 
ranges from 91 to 99 per cent. 

In a telegram sent to President 
Franklin D. Roosevelt, E. A. Cudahy, 
president, pointed out that in addition 
to the 90 per cent sign-up among the 
12,000 workers in the larger plants of 
the company, there has been an addi- 
tional 90 per cent response from the 
4,000 employes in smaller units. 


“I am sure that in the near future 
the name of every Cudahy employe will 
be found on our war bond honor roll,” 
Mr. Cudahy said in the telegram. “I 
felt you would be pleased to have this 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 26, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
June 26 week 1941 

Hvy. nat. strs. 15% @15% 15 
Hvy. Tex. strs, 14% @14% 15 
Hvy. butt 

brnd’d strs.. @14% @14% @15 
Hvy. Col. strs. @l14 @l4 @15 
Ex-light Tex. 

eee @15 @15 15 
Brnd’d cows... @14% @14% 15 
Hvy. nat. cows. @15% @15 @15 
Lt. nat. cows. @15% en @15 
Nat. bulls..... @12 12 12% @13 
Brnd’d bulls... @ll @li 11%@12 
Calfskins ....23%4@27 23% @27 @27 
Kips, nat..... 20 @20 @20 
Kips, brnd’d.. @17™%, @17™% 17%@18% 
Slunks, reg.... 1.10 @1.10 1.15 
Slunks, hris... 55 @55 65 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... 15% @15% 14 15 
Branded ..... 14% @14% 13%@14% 
Nat. bulls..... @12 @12 10%@11 
Brnd’d_ bulls @1 1 10 @10% 


. 1 
onan - ++ -20% @23 20% @23 20% @23 


RES @l @18 20 
Slunks, reg... @1.10 $i;° 90 95 
Slunks, hris... @55 55 55 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers...18%@14 13% @14 @10 
Hvy. cows....138%@14 13% @14 10 
DUES  ccececes 15 1 13% 
Extremes .... @15 Sis 144 @14% 
BL. casedass 9%@10% 9%@10% 6%@7 
Calfskins ....16 @18 16 @18 16 @17 
Kipskins ..... 


@16 @16 15 16 
-6.50@7.65 6.50@7.65  6.00@6.60 


Horsehides .. 
All country hides and skins quoted on flat basis, 
SHEEPSKINS 
Pkr. shearlgs. @2.15 @2.15 1.70@1.75 


Dry pelts..... 27 @28 27 @28 24 @24% 





report as it is definite and conclusive 
evidence of the high purpose of the 
wage earning men and women of this 
country to sustain you in this time of 
heavy responsibilities as our leader in 
this world crisis and to support un- 
stintingly our country’s war efforts.” 


Careless work in hog scalding costs 
money. Read “PORK PACKING.” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 





ee ee 
Take advantage of the new features in the 
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SPRING PIG CROP 


(Continued from page 13.) 


the 1942 spring season was about the 
same as in 1941. 

FALL INTENTIONS.—The 6,892,- 
000 sows indicated to farrow this fall, 
June 1 to December 1, is an increase 
of 1,361,000 or 25 per cent over the 
record number in the fall of 1941. As 
with spring farrowings, increases are 
indicated for all states. By divisions 
these increases are: North Atlantic 30 
per cent; East North Central, 20 per 
cent; West North Central, 28 per cent; 
South Atlantic, 21 per cent; South Cen- 
tral, 28 per cent and Western 21 per 
cent. 

The indicated number of sows to far- 
row this fail is based upon breeding in- 
tentions reported by farmers about 
June 1 and on the assumption that the 
relationship between breeding inten- 
tions and subsequent farrowings will be 
similar to those in other years of high 
hog prices and high hog-corn ratios. 

YEARLY PIG CROP.—If the number 
of sows to farrow this fall should be 
about as now indicated, and if the aver- 
age size of litters should be about the 
same as the average of recent years the 
fall pig crop would be about 43,500,000 
head. This number added to the spring 
crop of about 62,000,000 would give a 
combined total of 105,500,000 which 
would exceed the total in 1941 by 20,- 
000,000 head or 23 per cent. It would 
exceed the previous record crop in 1939 
by 18,500,000 head or 21 per cent. 

In the Corn Belt states the combined 
crop of about 76,000,000 head in 1942 
would be an increase of about 14,000,- 
000 pigs or 23 per cent over 1941 and 
about 11,500,000 pigs or 18 per cent 
over the previous record crop in 1931. 

Hogs over six months old: The num- 
ber of hogs over six months old on 
June 1 this year is estimated at 29,- 
364,000 head. This is 4,221,000 head or 


17 per cent more than on June 1, 1941 
with numbers increased in nearly all 
states. The number in the Corn Belt 
States is estimated at 18,318,000 head, 
up 3,071,000 head or 20 per cent. 


Rationing of Beef 
for Argentine Is 
Future Possibility 


Rationing of beef in Argentina has 
been suggested to relieve the shortage 
which has become acute there in recent 
months. Beef prices have been rising 
rapidly with steers selling for around 
$9.50 per cwt. (U. S. money) and lambs 
have sold up to $22.70 per head. 

The Buenos Aires Herald reports that 
retail meat prices are as high as they 
have ever been. Butchers are said to be 
charging about 20c per lb. for best beef 
and approximately 14c per lb. for aver- 
age quality beef; mutton varies from 
about 10c to 14c per lb. All prices are 
virtually double what they were a year 
earlier. 

Foot and mouth disease, it is said, is 
partially responsible for some of the 
shortage. However, there is greater de- 
mand than usual for beef and other 
classes of meat for shipment to Eng- 
land. 


Continuing, the Herald says: “Last 
year, 289,684 tons of chilled beef were 
shipped from Argentina. That was not 
much more than 50,000 tons less than 
the average for the previous decade. 
Frozen beef, at 82,000 tons, represented 
an advance of 40 per cent. Preserved 
meat was shipped from Argentina last 
year to the extent of 133,312 tons. Much 
of that went to the U. S. and the aggre- 
gate was more than double the average 
for the past decade. 


“In a broad consideration of the whole 
shortage problem, however, it is neces- 


sary to point to Argentina’s declining 
cattle population. Cattle population has 
declined from 37,064,850 head in 1922 to 
34,317,663 in 1938. Dr. Le Breton esti- 
mates that the country today possesses 
little more than 28,500,000 head. Seven 
million head were slaughtered in 1940 
and last year’s figure was just as high 
—a dangerous proportion of the total 
stock in view of the increased consum- 
ing population, greater export demand 
and foot-and-mouth disease.” 

The number of sheep in Argentina in 
1895 was 74,379,562 against 45,916,768 
in 1938, the newspaper says. 

Answering protests of Argentine con- 
sumers against high meat costs, the 
newspaper reports a government plan 
to bring about lower beef costs by tak- 
ing repressive action against butchers 
with fines for charging above the offi- 
cial price lists, and the municipality of 
Buenos Aires plans to open scores of 
cheap butchers’ stalls. The Meat Cor- 
poration will also open additional butch- 
er shops in densely populated areas of 
the city with price reductions ranging 
up to 20 per cent. 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in May, 
1942, compared: 





May, 
1941 
Cattle 77,589 
Calves ’ 
Hogs . 5 
SE cencccnsccecceccoeréeee 20, 017 34,212 


MEATS FOR SMOKING 


Proper preparation of meats before 
they go into the smokehouse is neces- 
sary for best results. Standard prac- 
tices are reviewed in “PORK PACKING,” 
The National Provisioner’s pork plant 
handbook. 





KENNETT- MURRAY 


ES ¥ Oo 6x BUYING 











DAYTON, OHIO 
Z LAFAYETTE, IND. 


3 GNONNATI, OHIO = NASHVILLE, TENN. 


os beorumical Convenient 
Service, acaileble lo ll 


FORT WAYNE, IND. DETROIT, MICH. 








RVICE 








Order Buyer of Live Stock 


L. H. vinta 











LOUISVILLE, KY. 
SIOUX CITY, IOWA 





Priced daily ona 





NEBRASKA HOGS - FATTENED ON CORN 


Guaranteed Yield”’ basis 


Years of satisfactory service to the Packer 


Correspondence invited 


PLATTE VALLEY COMMISSION CO. 


FREMONT 
NEBRASKA 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia., June 25.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices gained 10 to 15c¢ on strong de- 
mand and lighter marketings. 


Iiogs, good to choice: 


WEEE, b6cn 04 ceceeemedupeevoaee $13.25@14.00 
Sy Se erry 13.85@ 14.10 
SPE. aces ded evceuneyeostncess 13.90@14.15 
CINE, vnc pu dudgencvbeubuodeeaces 13.90@14.15 
BPG. boc sip tkwuewevisukuenae 13.70@13.95 
Sows: 
MI, nin vikacs cawineres ens Onno $13.65@13.90 
SN So), 6.lo464. achunciinlgibacs Veena 13.65@13.90 
a ee er 13.35@ 13.80 


Receipts of hogs at Corn Belt mar- 
kets for the week ended June 25. 


This Last 

week week 
Friday, June 19............0. 45,700 48,400 
Saturday, June 20............ 37,300 39,800 
Monday, June 22............- 45,200 42,700 
Tuesday, June 23............- 29, 25,600 
Wednesday, June 24.......... 30,300 31,200 
Thursday, June 25............ 33,700 48,600 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, June 
22, 1942, as reported by the Agricul- 
tural Marketing Administration were: 


CATTLE: 
GROGNO, MUOTNNR soo kesscccstsecceses $ 12.75 
eer ee 9.75@10.75 
Cows, cutter and common.......... 8.25@ 9.75 
Te Sere ee 6.50@ 8.25 
oe aren. Co. sidelarciese s'0%.044's 11.75@12.50 
DR Gs Ci ccacee cores cces cen 10.50@11.75 
Bulls, cutter to common............ 9.25@10.50 
CALVES: 
Vealers, good to choice............. $14.50@16.00 
Vealers, common and medium...... 11.00@14.50 
HOGS: 
Hogs, good and choice, 160 to 200 Ibs....$14.65 
LAMBS: 
Lambs, good and choice..............+0.- $16.60 


Receipts of salable livestock at Jersey 
City market for week ended June 20, 
1942: 

Cattle Calves Hogs* Sheep 


Salable receipts...... 1,004 1,447 289 2,286 
Total, with directs...7,224 13,381 21,398 48,272 


Previous week: 


Salable receipts....1,407 2,509 364 1,339 
Total, with directs.7,133 16,806 28,264 49,135 
*Including hogs at 31st street. 


LIVESTOCK AT 68 MARKETS 


May receipts, local kill, shipments, 
as reported by the Agricultural Mar- 
keting Administration: 






CATTLE 
Local Ship- 
Receipts slaughter ments 
May, 1942 .....1,200,194 683,649 508,972 
May, 1941 ..... 1,148,876 698,810 447,392 
May 5-yr. av..1,118,050 664,085 439,111 
CALVES 
May, 1942..... 484,130 297,815 179,780 
May, _1941..... 498,416 314,087 176,518 
May 5S-yr. av.. 560,526 356,554 200,441 
HOGS 
May, 1942 .....2,629,906 1,997,571 628,892 
May, 1941 ..... — 075 1,973,923 587,409 
May 5-yr. av..2,212,749 1,641,746 564,182 
SHEEP AND LAMBS 
May, 1942 .....1,854,521 1,006,708 872,212 
May, 1941 --+--1,927,548 1,078,798 853,374 
May 5-yr. av..2,099,755 1,124,172 974,434 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, June 25, 1942, as reported 
by U. S, Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 
Good and choice: 





CHICAGO NAT. STK. YDS. OMAHA KANS. CITY ST. PAUL 


gre A RF US eee eee eee 
LSS eer 13.25@14.10 8S eae $13. weit 10 re —— 25 
Coe ar 13.85@14.45 14.25@14.65 ery pee ee -20  13.90@14.35 ne ty 25 
ow Sarr 14.25@14.55 14.55@14.70 14.20@14.45 i '20@14 .25 
oe rr 14.30@14.55 14.55@14.70 1easqia.2s 14.30@14.45 14.20 only 
ree 14.30@14.55 14.55@14.70 14.15@14.25 14.35@14.45 14.25 only 
- eas ee 14.30@14.50 14.50@14.70 14.15@14.25 14.35@14.45 14.25 only 
See 14.25@14.45 14.35@14.50 14.15@14.20 14.385@14.45 14.20@14.25 
300-330 Ibs. ............ 14.25@14.35 2 40 14.15@14.20 14.30@14.45 14.15@14.25 
SEG. 6sse16se-weees 14,20@14.30 14.15@14.25 14.15@14.20 14.25@14.35 14.10@14.20 
Medium 
ok eee 13.50@14.25 13.80@14.50 13.35@14.10 13.85@14.35 13.90@14.15 
SOWS: 
Good and choice: 
oe Ea 14.00@14.15 13.95@14.10 13.90@14.00 13.85@14.00 13.80@13.90 
SP GO, vcccccstessc 14.00@14.15 13.95@14.00 13.90@14.00 13.85@14.00 13.80@13.85 
PES 5c x edaneas 13.95@14.10 13.85@14.00 13.90@14.00 13.80@13.90 13.80@13.85 
Good: 
360-400 Ibs. . - 13.90@14.05  13.75@13.90 by a+ iby 00 13.80@13.90 13.80@13.85 
400-450 Ibs. . - 13.85@14.00 13.70@13.85 4.00 13.75@13.85 13.75@13.85 
450-500 Ibs. .. 13.75@13.90 13.60@13.75 13. Soa13. 90 13.65@13.80 13.75@13.80 
Medium: 
Pk eee 13.40@13.90 13.25@13.85 13.35@13.85 13.60@13.85  13.65@13.80 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 





750- 900 Ibs 13.00@14.50 13.25@14.25 13.00@14.00 
900-1100 Ibs. 13.00@14.65 13.25@14.50 13.00@14.00 
1100-1300 Ibs. 13.00@14.65 13.25@14.50 13.00@14.00 

1300-1500 Ibs. 13.25@14.75 . 13.25@14.50  13.00@14.00 

STEERS, good: 

750- 900 Ibs. 12.00@13.00 12.25@13.25 12.25@13.00 
900-1100 Ibs. 12.00@13.00 12.25@13.25  12.25@13.00 
1100-1300 Ibs. . A 12.25@13.25  12.25@13.25 12.25@13.00 
1300-1500 Ibs. .......... 12.50@ 13.75 12.50@13.50 12.25@13.25° 12.25@13.25 12.25@13.00 


STEERS, medium: 





SE ei w eves. 11.50@ 11.50@12.50 11.25@12.25 11.00@12.25 11.00@12.25 
1100-1300 Ibs. .......... 11. s0gie: $0 11.50@12.50 11.25@12.25 11.25@12.25 11.00@12.25 
STEERS, common: 
yoo rrr 9.75@11.50 10.50@11.50 10.25@11.25 10.00@11.25 10.25@11.00 
STEERS, Heifers & Mixed: 
Choice, 500-750 Ibs...... 13.00@14.50 13.25@13.75 12.50@13.40 18.25@13.75 _.......... 
Good, 500-750 Ibs....... 12.25@13.00 12.50@13.25 11.50@12.50 12.00@13.25 11.75@13.00 
HEIFERS: 
Choice, 750-900 Ibs...... 13. potty 25 13.25@13.75 12.50@13.15 13.25@13.75 .......... 
ood, -900 Ibs....... 12.25@13.00 12.50@13.25  11.75@12.75 12.00@13.25 11.50@12.75 
Medium, 500-900 Ibs.... 10.25@12.25  10.75@12.50 10.25@11.75 10.00@12.00 1 Seib.0o 
Common, 500-900 Ibs.... 9.00@10.25 9.75@10.75 9.00@10.25 8.75@10.00 9.00@10.00 
COWS, all weights: 
Oe eee 10.00@11.50 10.25@11.00 * 00@ 10.65 9.75@10.75 oe OTe 
MI fees ni roisinc 9.25@10.00 9. 25@10. 25 9.25@10.00 9.00@ 9.75 9.25@ 9.75 
Cutter and Common..... 7.75@ 9.25 7.715@ 4 7.50@ 9.25 7.00@ 9.00 8.00@ 9.25 
a a 6.25@ 7.75 6.00@ 7 6.00@ 7.50 5.75@ 7.00 6.75@ 8.00 
BULLS (Ylgs. Excl.), all weights 
Oe. rer 11.00@12.00 10.75@11.25 10.75@11.40 10.85@11.25 10.75@11.25 
Sausage, good........... 11.25@12.00 10.75@11.25 10.75@11.50 o eeinae 10.75@11.25 
Sausage, medium....... 9.75@11.50 9.75@10.75 9.75 @10.75 9.75@ 10.85 9.50@10.75 
Sausage, cutter & com. 8.75@ 9.75 8.75@ 9.75 8.60@ 9.75 8.00@10.25 8.75@ 9.50 
VEALERS, all weights: 
Good and choice........ 13.50@14.50 12.50@13.75 13.00@15.00 12.00@14.50 12.50@14.50 
ne and medium.... 10.00@13.50 10.25@12.50 9.00@ 13.00 oon ase 9.00@12.50 
err 8.00@10.00 6.75@10.25 7.50@ 9.00 7.00@ 9.00 6.50@ 9.00 
CALVES, 400 Ib. down: 
ood and choice......... 10.50@12.00 10.50@12.75 11.00@13.00 re tee 5-918, cuarnaeiate 
Common and medium.... 8.50@10.50 8. u 8.50@11.00 = Sees 
| ee eee @ 8 6.50@ 8.50 7.00@ 8.50 Ve Wee NM ccecesen 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Choice (closely sorted)... 15.75@15.85 —_.......-.. WS.0Oemiy —«_—ccccscccns — cvevccvvce 
Good and choice*....... 14.75@15.50 15.00@15.75 14.75@15.25 14.75@15.25 3 .......... 
Medium and good*....... 13.00@14.50 13.00@14.75 12.25@14.50 13.50@14.50  ..... 
CE gatas scstevcenti | eveehegnes! | | onseneune o | | éeweseenee oe 8 ere 
LAMBS (Shorn) :% 
Good and choice*....... 13.00@13.75 12.00@13.25 12.25@13.50 12.50@13.25 13.00@13.50 
Medium and good*...... 11. Baie. 7 10.50@11.75 11.00@12.25 11.00@12.25. 11.50@12.75 
EWES (Shorn) :% 
Good and choice........ 5.50@ 6.50 5.25@ 6.00 00@ 6.00 4.75@ 6.00 4.75@ 5.75 
Common and medium.... 4.00@ 5.50 3.50@ 5.00 3: so 5.00 8.50@ 4.75 3.25@ 4.75 


1Quotations based on animals of current seasonal market weights and wool growth. *Quotations on 


slaughter lambs of good and choice and of medium and 


good grades, as combined, represent lots averag- 


ing within the top half of the good and the top half of the medium grades, respectively. 2Quotations 
on shorn stock based on animals with No. 1 and No. 2 pelts. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
22,987 cattle, 2,423 calves, 34,073 hogs 
and 3,146 sheep. 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended June 19: 
Cattle Calves Hogs Sheep 


Los Angeles ..... 6,401 1,235 2,045 559 
San Francisco ... 575 110 2,150 6,400 
Poetianl 6.56005 2,200 400 3,400 3,700 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 20, 
1942, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 3,582 hogs; Swift & Com- 
pany, 1,810 hogs; Wilson & Co., 6,716 hogs; West- 
ern Packing Co., Inc., 2,001 hogs; Agar Packing 



















Co., 6,645 hogs; Shippers, 4,165 hogs; Others, 
31,197 hogs. 

Total: 26,291 cattle; 3,511 calves; 56,116 hogs; 
4,962 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 

Armour and Company. 4,169 714 5,652 7,348 

Cudahy Pkg. Co...... 2)648 457 2,063 6,075 

Swift & Company.... 2,802 393 3,413 6,923 

Wilson & Co......... 1,477 593 2,792 1,811 

Indep. Pkg. Co....... vie | sake 390 cove 

Meyer Kornblum..... 2,2 eeu cece ease 

ME eeesvacatesexe 4,121 186 1,006 9,670 

WD owcucecececes 17,497 2,343 15,316 31,827 

OMAHA 
Cattle and 

Calves Hogs Sheep 

Armour and Company. 8,362 7,576 4,972 

} eT ee 5,822 4,586 4,702 

Swift & Compa 5,679 8,745 3,680 

Wilson & Co... . «2,927 4,518 1,364 

MED, dpeuckedcoeececuvccos eee ong eee 

Cattle and calves: Eagle Pkg. Co., Greater 


Omaha Pkg. Co., 106; Geo. Hoffman, 4. Kroger 
nae. Co., 789; Nebr. Beef Co., 935; Omaha Pkg. 
296: John Roth, 214; So. Omaha Pkg. Co., 
855; Lincoln Pkg. Co., 154. 
Total: 25,703 cattle and calves; 33,452 hogs and 
14,718 sheep. y 


EAST ST, LOUIS 



































Cattle Calves Hogs Sheep 
Armour and Company. 2,167 2,141 12,478 7,185 
Swift & ee: . 2/83 2,513 11,779 5,746 
Hunter a 1,349 321 6,758 949 
Heil Pkg. Co. ones aves 2,848 eee 
a J Pkg. © 4,975 eeee 
Laclede Pkg. Co 3,357 
Sieloff Pkg. Co anne “mae 401 wane 
DE #esaccesess . 2,876 288 3,105 548 
GE  veceudsceees 3,175 1,682 10,515 4,007 
ED Sasevusdvioda 11,905 6,945 55,792 18,435 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 2,005 397 8,358 7,475 
Armour and Company. 2,398 460 8,330 3,746 
er 1,778 24 62 cece 
WUD -cavcevace eee 6,171 881 16,750 11,221 
Not including 1,201 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 5,066 40 7,591 2,855 
Armour and a SS 3, 907 20 8,934 2,176 
Swift & Company.. . 2,652 35 4,691 1,771 
SE  c6nedeescenns 290 1 36 1 
Shippers ....... eeree 6,843 7 5,063 141 
ME wéesacetuncen 18,758 103 26,315 6,744 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ond Company. 2,520 764 2,716 2,461 
Wilson & Co......... 1,77 6 820 2,739 2,139 
GH scovcnscecsess 238 6 656 cece 
ME, . Nederennees 4,534 1,590 6,111 4,600 


R including 327 cattle and 2,006 hogs bought 
rect. 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... - 1 360 5,853 6,465 
Wichita D> B. : meses oeee eees 
Dunn & Ostertag.. a. \ «eee xan 
Fred. W. Dold....... | eo 526 
Sunflower Pkg. Co.. a (ese 171 ooee 
— 1 Pkg. Wiiacesces a ese eene ease 
WED. sesaccvccocee - 1,507 eeee 536 314 
WD cctece cseeces - 3,728 723 360 7,086 6,779 


Not including 87 cattle and 1,824 hogs bought 
direct. 


FORT WORTH 














Cattle Calves Hogs Sheep 
Armour and Company. 2,239 886 2,687 12,205 
Swift & Company.... 3,011 791 2,201 16,486 
Oity Phg. O......0 23 13 605 eeee 
Blue Bonnett Pkg. Co. 266 65 698 66 
H. Rosenthal ....... 21 1 15 eoee 
WOE. sacccsceees +. 5,560 1,756 6,206 28,757 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,405 74 4,639 3,069 
Swift & Company.... 1, *651 113 «3,743 «62,072 
oasey PES. Geri.ccc 1,288 89 2,175 1,164 
SD > Swhiedh ned anes 2,247 199 1,461 1,012 
BNE Sadévincteneee 6,591 475 12,018 7,317 
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8T. PAUL 
Cattle Calves Hogs Sheep 


Armour and Company. 3, par 2,874 11,721 725 
Dakota Pkg. 910 121 
Katz Pkg. 


edad, a | yea es 








Bartusch Pkg. ...... 349 33 cove 
Cudahy Bros. ....... 927 1,800 oece 427 
Rifkin Pkg. ........ 790 ones ee 
Swift & Company.... 4,903 2,061 20,438 999 
GERGES  cocccccccecoes 3,795 993 sees wes 
Detal ccccccccccess 15,122 7,420 32,199 2,151 
CINCINNATI 

Cattle Calves Hogs Sheep 

S. W. Gall’s Sons.. .... 7 337 
E. Kahn’s Sons Co... 261 587 9, 454 2,777 
Lohrey Packing Co... -  eeee 245 ecee 
H. H. Meyer Pkg. Co. sacs OS 189 oone 
J. Schlachter ........ 98 151 66 
J. & ¥. Schroth P. Co. .... .20. 3,234 coos 
J. F. Stegner Co..... 208 444 esne + 
CEE - nsnevescesene 1,274 833 726 219 
GEES cescescvcece 150 .... 2,425 2,086 
WE .2eencnewscices 2,014 2,022 20,273 5,489 


Not including 1,555 cattle, 111 calves, 6,231 
hogs and 2,336 sheep bought direct. 


TOTAL PACKER PURCHASES 


Week Cor. 
ended Prev. week, 
June 20 week 1941 
CD - vegeceweese eeu 143,869 148,449 143,511 
SE ardoucuvenenbecolaiaina eaten 287,634 12, 261,790 
WE - wavqcacsvevssueots 143, 134,049 145,386 


GO EASY ON TIRES: ODT 


Unless truck tires receive better care, 
the nation may be up against a trans- 
portation bottleneck in coming months, 
warns John L. Rogers, director of the 
division of motor transport of the ODT. 
He points out that 30 per cent under- 
inflation will cut tire mileage by 50 
per cent. The too-common practice of 
over-inflation to compensate for over- 
loading is also dangerous. He points 
out that a 40 per cent overload—not an 
uncommon practice—can cut tire mile- 
age by 50 per cent. 

The ODT is campaigning to conserve 
the tires on workers’ cars through 
“doubling up” on job transportation. 
It is pointed out that the average car 
carries fewer than two persons, includ- 
ing the driver. It is suggested that 
plant management can do a real serv- 
ice to itself, and to its future labor 
supply, by surveying existing cars and 
rubber and encouraging the use of 
fewer cars carrying more passengers. 
Voluntary car pooling drives in Pon- 
tiac, Mich., and by a large West Coast 
firm increased the number of riders per 
car from 1.6 to 2.4. 


STOCKYARDS AS CARRIERS 


The stockyard companies at Cin- 
cinnati, Los Angeles, South San Fran- 
cisco, Portland, St. Paul and Cleveland 
are no longer considered common car- 
riers by railroad by the Interstate Com- 
merce Commission. An order to this 
effect was recently issued by the com- 
mission. 

At the same time it was found that 
the Stockyards Railway Co., St. Louis; 
Cincinnati Livestock Handling Co.; 
South San Francisco Livestock Hand- 
ling Co., and the Livestock Terminal 
Service Co., Cleveland, are common 
carriers and must file tariffs for serv- 
ices in connection with the loading and 
unloading of livestock. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 














RECEIPTSt 

Cattle Calves Hogs Sheep 
i S FF ee 836 267 #+15,272 3,467 
Sat., dume B.......- 824 6 9,203 726 
Mon., June 22........ 16,233 1,263 20,531 6,150 
Tues., June 23....... 8,780 1,153 23,397 6,149 
Wed., June 24....... 12,194 852 19,628 4,355 
Thurs., June 25..... . 4, 17,000 6,000 
*Week’s total . 41,707 4,068 80,556 22,654 
Prev. week . 40,426 5,063 82,446 23,736 
Year ago ... 39,230 3,275 64,193 23,791 
Two years ago. 36, 5,007 88, 19,965 


*Including 399 cattle, 607 calves, 32,265 hogs 
and 17,721 sheep direct to packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 
eS 531 80 1,107 <a 
Sat., June 2......- 180 60 coco 198 
Mon., June 22........ 4,121 2,121 20 
Tues., June 23....... 611 25 53 
Wed., June 24....... " 47 463 87 
Thurs., June 25...... ,500 100 862,000 200 
Week's total ........ 12,333 272 ~=«5,578 360 
Prev. week .......-. 18,287 540 63,058 1,037 
WOOP QSOS occccccececs 9,768 294 5,438 460 
Two years ago....... 11,063 143 6,220 Tia 
+IJUNE AND YEAR RECEIPTS 
June Year 
1942 1941 1942 1941 
Onttle. .ccers 167,583 ae 873 987,726 921,808 
Calves coewee 22/508 6,359 118,745 108,924 
TROGS cccccee 398,939 301243 2,481,293 2,311,035 
GROG cccces 108,487 86,108 1, 148,317 1,096,851 


+All receipts include directs. 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, June 25: 








Week ended Prev. 

June 25 week 

Packers’ purchases ........ 19,723 21,863 
Shippers’ purchases ....... 30,107 29,787 
No iscdcecevcncesgtuss 49,830 51,650 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended June 20. 7. 4 7 4 $5.85 7%. ry 





R <scens 5.85 
=... 2 evewase ee 10.75 9:90 4.00 i135 
BE kdcdsscsceciccens 9.60 4.95 3.50 10.00 
errr 9. 6.45 2.65 9.80 
BEE. > cudaecncucocess 9.55 8.50 3.70 8.75 
| a ren 12.55 11.25 3.75 11.50 
Av. 1937-1941....... $10.35 "$8.20 20 $3.50 $10.30 

HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
Wwt., —Prices— 


No. 

Ree’d Ibs. Top Av. 
*Week ended June 20.106,700 268 $14.50 ™s 
Previous week........ 107,971 265 14.30 4.05 
1941 











Peeve teswoucdees® 71,092 260 10.50 % 90 
rr 104,733 260 5.35 4.95 
a 72,685 264 7.15 6.45 
BOD cnccccecccccccess 76,471 276 9.35 8.50 
WBT on cccccccccccccce 62,196 259 12.10 11.25 
Av. 1937-1941........ 77,400 263 $8.90 $8.20 


*Receipts and average weight for week ending 
June 20, 1942, estimated 





SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during May, 1942, 
in Alabama, Florida and Georgia. 


Ma May 
1942 1941 
CE nc vc vicctaccovesvereas 31,366 35,537 
Calves piste Came wattage eae 10,573 12,375 
| SES ey ee 85,766 78,002 
EEE. Cece be tk bebcomcesanas 889 1,504 
Total Total 
1942 1941 
ae reer 184,044 196,488 
Sabres ane decane aces ere 54,405 58,419 
Es s:andeudeecteubecareen 746,074 763,831 
DA. cekéuacaewowstuntee’ 1,515 2,486 





BETTER INEDIBLE GREASE 


No rendering plant should be without 
a gut hasher and washer. Gut contents 
sent to the melter lower grease grade. 
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. 
Stock my oo Se nee meg Be orton (Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
at 15 centers for the week ended June 20, 1942: WESTERN DRESSED MEATS 
mews CATTLE NEW YORK PHILA. BOSTON 
3,467 STEERS, carcass Week ending June 20, 1942................ 7,736 2,672 2,597 
2,726 Ce: I iss re ASE WN ak ee CRS SIR 8,954 2,762 2,971 
can Chicagot_ ...... an parere See 10,806 3,141 3,110 
4,355 - oe ell : COWS, carcass Week ending June 20, 1942................ 400 1,170 1,649 
6,000 East St. Lo : Week PROVEOUS 0... ccceccccsccscccceseccecce 492 985 2,083 
22, a. ceeceseccscees 2 Same week year AZ0............0eeceeenee 698 950 1,798 
aoe cia Sea re 4.170 3,227 BULLS, carcass Week ending June 20, 1942................ 329 406 118 
ae 2,4 . WOU ME Cnc in cddcdnesens ssexatecente 377 481 117 
hogs New York & Jersey City. 9,623 9,837 9'397 CD WE I Is io oo wins 0c oa vedececcs 423 940 121 
je ew City® ...cceee 6,451 ron 4 VEAL, carcass Week ending June 20, 1942................ 10,401 991 925 
Denver ..............2.. 5,882 7,066 4,867 Week previews ......ccscccccsescccsecseces 12,770 1,076 634 
Sheep a rout Rchars sai suceace bnede a a + Same week year ago............0ecseeeeee 14,499 1,250 1,388 
‘6 ms to Saisie io Poe , , /901 LAMB, carcass Week ending June 20, 1942................ 36,148 11,049 15,177 
20 Rie ee 145,354 149,404 130,273 WGI I oo sono cases Mocabscosset 88,277 14,272 17,897 
b *Cattle and calves. IE NO i onc cececcccecdvenccee 52,278 13,153 13,611 
200 HOGS MUTTON, carcass Week ending June 20, 1942................ 8,597 922 4 
——— NN a es 120,139 110,298 77,744 Week previous ....ccccccccccccsssccvcccess 3,522 1,446 1,615 
360 jane Gis... 57, 64,606 40,894 Same week year ago..........--..s.eeee0- 1,899 175 1,425 
1,087 i EAE Y 59,846 54,270 31,133 : 
460 Bast St. Louis'.......... 91.168 921474 62'018 PORK CUTS, Ibs. Week ending June 20, 1942................ 1,474,890 311,981 204,123 
779 SU wasmsisiecseas 17,951 20,314 14,003 WU IS on cocaine ic. swenc eee 2,412,732 228,554 242,357 
Wienita 200 "ene "ess Por Same week year ago..........0ccscsccees 2,801,752 «844,487 === 400,178 
— Philadelphia ............ 16,427 15,109 13,666 BEEF OUTS, Ibs. Week ending June 20, 1942................ 211,254 rie ia 
Indianapolis ............ 26,665 382,234 17,927 i ; 
Hy New York & Jersey City. 39,022 42,696 38,898 Week PI oo 6s cceveunnsetee segetseese 340,869 eee eee 
21,808 Oklahoma City 8,117 11,061 7,022 Same week year ago.............e.cceeees 421,181 ae val 
18,924 Cincinnati 16,759 8,477 
11,085 Denver 12,018 7,006 LOCAL SLAUGHTERS 
6,851 St. Paul . 84,977 20,302 
Milwauk 9,516 7.252 CATTLE, head Week ending June 20, 1942................ 9,612 2,334 
‘aukee ’ 
Week previous ........ Pika Spee GS = NN PR 9,838 2,276 
. pt . i me os 4 . oe ‘ ey pony yng EE SI GR iia oo oink sc dnc mnivieces 9,397 1,698 
nclude: ationa oc ards, 8 . uis, 
—— , IIL, and St. Louie, Mo. CALVES, head Week ending June 20, 1942................ 14,877 2,598 
rev, Week previous ....cccccccccccccccsccscccce 17,295 2,797 
week — SHEEP Wamse WEEE FORE ABS... vccccccccccecsvcves 16,957 2,802 
11,863 SUED 5c ccouscn snares 4,962 8,289 3,705 
9787 oe ae 27'147 23175 25'880 «HOGS, head Week ending June 20, 1942................ 39,356 16,427 
—— ——s instr s eked Eid is. pe] end Wee GUCTNIED cc ccwcciccccctvctecsicvesens 42,671 15,1098 
1, ast St. Louis........... 72 ’ Re PU BIR G os vc cascscivineccctes 383 13,666 
— i ~~ Senet 11,221 10,324 14,105 a we er = 
0CK = SE Waaegand odh <ite rae oa He SHEEP, head Week ending June 20, 1942................ 50,605 3,010 eee 
Sere wert eenee '’ , , eee rere reeset Posner seesesese ry 2,169 79.0 
ambe Mints ............ 8,010 25169 2540 Week pesviens pea gnny 
15.10 Indianapolis ............ 1,599 645 1,877 Same week year AZ0.......c.eeseeeeeeeees 52,489 2,540 eee 
rly ad City. eee “aN a 4 Country dressed product at New York totaled 3,256 veal, no hogs and.67 lambs. Previous week 
10.00 Cincinnati tn leben tee Eset 3,053 21314 3,015 veal, no hogs and 55 lambs in addition to that shown above. 
9.80 RE cccnscuhawkaaveds 6,266 7,317 6,192 
8.75 NE wasn cect wewks 2,151 3,077 2,901 
11.50 Milwaukee .............. 672 1,116 
10.30 nt i ROIS ret 178,279 170,152 156,765 WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 
TtNot including directs. 
aad Hog slaughter at 27 centers for the GOOD STEERS =: 
— acuiaaiaile week ended June 19 showed a slight Pas a 4 
et gain compared with a week earlier and June 18 Proc otis 
. . $12.55 1 . 
14.05 RECEIPTS AT CHIEF CENTERS was 33 per cent greater than during 12:00 11.90 9.05 
re : the same week of last year. Slaughter 12.00 11. a1 8.00 
6.45 Receipts for week ended June 20: of both cattle and sheep was heavier * 12:35 11°50 785 
11.35 ~ Cats en Gen than a week earlier and well above the : 4 Ped 4 
= Week ended June 20...219,000 455,000 200,000 corresponding week of 1941. Calf kill 10.75 = 10.75 7.75 
ene Se WOME 52-2050 237,000 543,000 202,000 +~—was lighter than a week earlier, but a a Hy 
| edt iets: 109,000 425,000 240,000 little heavier than the same week of last 
THD oc siepsucsngon devs 172,000 818,000 234,000 year, VEAL CALVES 
At 11 markets: Hogs Cattle Calves Hogs Sheep Toronto, ipekaan eee $14.4 $14.28 $10.73 
WOO Gee Fame Bence ic cvccccsccsiccccs New York area’.. 9,623 14,881 39,022 50,574 Montreal .. one a ‘ 
Se Wee $75,000 phila. & Balt... 3,331 1,496 28,671 2,832 Winnipeg ‘1121500 «12.87 9.00 
iit BE BEG GUE SPP A 2s Re: 280,000  Ohio-Indiana Calgary .. ae 4 os 
L | bt genqeelaaee fois sr my obec a 300.000 = group? ........ 8,727 5,009 67,723 9,698 Edmonton ... ea 11.25 8.00 
Sapa met idtb ai 6b my: Kein Bi 262,000  Chicago® ........ 80,767 7,027 120, 36,371 © Evince Albert eit a = 
hee MM wwerenvesvocnnsnessrsanevetsasensaves St. Louis area‘... 12,095 9,609 91,168 23,720 Moose Ja oe ‘3 
ansas etisns a f i s skatoon . re o ‘ 
342, At 7 markets: Cattle Hogs Sheep Southwest group*. 20,749 5,112 45,808 52.282 Regina. . 11.50 9.50 
Week ended June 20...160,000 331,000 142,000 Omaha ..... .. 23,160 59,846 22,665 Vancouver ........... . 11.75 anes 
1S erie RE Ea og rain 
fay 1940 IITIIIIIIT. [8,000 822/000 145,000 “group* ....-.. 96,134 8,866 
WE cscnie. Grnqcuutawede 118,000 222,000 131,000 nie Iowa & Toronto ... be 46 $13.71 
5,537 So. Minn.’..... 18,237 5,467 194,613 31,747 Montreal .. 5.85 14.00 
eH —— Winnipeg”: 12.00 12.56 
3,002 WT cs cca ..177,070 74,274 829,298 278,165 Calgary ... i 11.90 
1,504 Total prev. Edmonton .. 11.90 
= Ric cals 173, 82,747 813,674 249,346 Prince Albert 13.80 12.25 
+r) SOUTHEASTERN RECEIPTS Total last year. 162, 753 70,800 551,788 237,663 Mesme Jaw ys =e bg 
3,488 1Includes New York City, Newark, and Jersey Regina ... 13.75 12.35 
419 ane of livestock, as reported by City. ‘Includes Cincinnati and | Cleveland, Ohio, and Vancouver ; 15.00 12.85 
3, 831 e Agricultural Marketin Adminis- aeeapes, lee. eee men, includes *Official Canadian hog grades are now on car- 
486 trati 4 n St. Louis National Stockyards and Kast St. Louis, cass pasis, quotations from Bl grades; Grade A, 
ration, at seven sauthern packing a. 2 = en ag ag Re 
¢ a! ?_ y, an or’ ncludes P 
plants located at Albany, Columbus, st. Paul, So. St. Paui and Newport, Minn., and GooD LAMBS 
Moultrie, Thomasville, and Tifton, Ga.; Madison and Milwaukee, Wis. "Includes Albert Lea 
Dothan, Al Jack: i] and Austin, Minn., and Cedar Rapids, Des Moines, Toronto ...........-- $17.00 iio $13.84 
, Ala.; Jacksonville, Fla.; "week Ft. Dodge, Mason City, Marshalltown, Ottumwa, Montreal ............ 16.10 $16.40 13.05 
ended June 18: Storm Lake, and Waterloo, Iowa. Winnipeg TREES SE 14.00 14.00 12.38 
Packin; lants included in the above tabulation AIgary ......- ee eeeee . . . . 
out Cattle Calves Hogs slaughtered’ Guriag the calendar year 1941 approxi- Edmonton ............ 13.50 12.75 9.50 
Week ended June 18........ 1,396 96 8,434 mately 74% of the cattle, 71% of the calves, 73% Prince Albert ........ 12.85 «oe 10.00 
nts Last week ........ 899 217 8,402 of the hogs, and 80% of the sheep and lambs that Moose JAW .......00 12.45 piso 7.50 
d pee Seen! nes oS Savas ’ were slaughtered under federal inspection during Saskatoon ............ 12.00 12.25 11.00 
de. et a ee Or Te 976 1384 2,848 that year. Regina ........-.++++ 13.50 13.75 11.75 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 





Advertisements on this page, 10c per word per in- 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $1.40 
Count address or box number as four words, 
Headline 70 ¢ extra. 70c per line for listings. 


PLEASE REMIT WITH ORDER 





Positions Wanted 


Equipment Wanted 


Men Wanted 





MANAGER: Thorough knowledge of all packing- 
house operations, backed by twenty years’ practi- 
cal experience. Able to organize and control all 
departmental functions, handle labor problems. 
Excellent references. Draft deferred. W-927, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





SAUSAGE FOREMAN wants position. 20 years’ 
experience with all kinds of sausage, loaves and 
specialties. Can furnish good references and will 
guarantee work. W-928, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago, Ill. 


CANNING SUPERINTENDENT: 40 years in pack- 
ing business including twenty as canning superin- 
tendent. Will work anywhere—reliable and indus- 
trious—references—available at present. W-929, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 








Foreman 


SAUSAGEMAKER FOREMAN capable of taking 
complete charge of manufacturing department. 
Excellent references. Willing to go anywhere. 
W-930, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 





BEEF MAN—fifteen years’ experience. Know beef, 
lamb and veal from every angle. Capable of 
handling salesmen and figuring costs. Excellent 


record. W-920, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Equipment for Sale 


GOOD EQUIPMENT SUCH AS THIS IS SCARCE 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration "Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM %6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 








Professional Services 





Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
Jean E. Hanache’ 

82-08 165th Street, Jamaica, N. Y. 


WANTED: 1 Enterprise or similar Meat Grinder; 
4 Melters (Dry Rendering) welded type direct 
driven preferred; 2 Mixers 500 to 1,000 Lb. ribbon 
type preferred; 2 Hammer Mills, capacity 1 ton 
per hour or more through % inch plate, (Prater) 
—all with motors. In answering give full descrip- 
tion and specifications. Address Box W-931, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





WANTED TO BUY: Melters, Pan Dryers, Morri- 
son Cookers, Rendering Tanks, Hydraulic Press, 
Packinghouse Hoist, Stuffer, Coils, 25 to 50 H.P. 
Steam Boiler, 15 to 30 H.P. AC Motor, 6x6 Am- 
monia Compressor; Cracklings, pork, beef and 
horse—car or truck lots. HILL PACKING COM- 
PANY, Topeka, Kansas. 





WANTED: 1 Frozen Meat Cutter. Advise age, 
Condition, Price. W-932, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 





For Sale or Rent 





FOR SALE OR RENT, in New York City, 5 story 
building with elevator, fully equipped for sausage 
easing business. W-926, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Men Wanted 


WANTED: General Superintendent. Medium size 
plant in Pittsburgh, Pennsylvania, district to as- 
sume complete charge of all plant control. Answer 
W-867, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 








WANTED: Assistant to General Manager in me- 
dium size packing plant. Must have practical 
knowledge of costs and livestock. W-844, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill, 








WANTED —Inedible tank foreman—One who will 
work and knows how to do dry rendering and 
make pressed cracklings. Good salary. Beef 
butchers wanted for a), splitting, heading, etc. 
Also experienced beef and hog casing men and beef 
boners are needed. Good pay. Modern and up-to- 
date packinghouse in northeastern Ohio. Write all 
details, W-913, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


WANTED: Rendering Plant Foreman. Man ex- 
perienced in all phases of dead stock dry render- 
ing. Prefer party with knowledge of French Oil 
Mill equipment. New — plant. Very attrac- 
tive proposition to rig’ man. Write or wire 
— RENDERING WORKS., Iowa City, 
owa 





WANTED: an experienced canning man who is 
familiar with all technical details of meat can- 
ning and who is also capable of managing a de- 
partment producing from 500,000 to 1,000,000 Ibs. 
of canned meat per week. W-933, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 








WANTED: A working foreman in small sausage 
plant in Northern Ohio capable of working with 
beef trimmings. Also sausage room helper with 
some know ledge of artery-curing. State experience 

salary expected. W-934, HE NATIONAL 


and 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 





WANTED: Man able to take full charge of pack- 
inghouse office, financing costs and sales. 20 
years’ experience. Give particulars and salary de- 
sired. W-935, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





WANTED: Production superintendent with pack- 
inghouse experience who is capable of handling 
labor and production efficiently. W-923, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





WANTED: A purchasing agent for food plant who 
has sufficient experience and ability to direct pur- 
chasing and inventory controls for several plants. 
W-924, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





WANTED: Experienced personnel man capable of 
handling all personnel problems, including labor 
relations, for several plants. W-925, THE NA- 
TIONAL PROVISIONER, 407 Dearborn S&t., 
Chicago, Ill 








There’s a Ready 
Market Now for 
Used Equipment 

















GET THE BEST 








ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 

LEBANON BOLOGNA 


PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 


MFR’D BY 














THE CUDAHY PACKING CO. 


PRODUCERS, 


IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


CHICAGO, U.S.A. 














BUY ANOTHER U.S. WAR BOND! 
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COOKED lea a ® 
READY TO ry 
SERVE Pua 


f KREY PACKING COMPANY |esaesiiec =a 


ST. LOUIS, MISSOURI 


“unbelievably delicious” 


) Tendorated Hams Washington, D. C. me, a 


q “Build Profitable Sales Volume in Any Territory” | 1246 Castleton Rd. 





Eastern Representatives 


H. D. AMISS MURPHY & DECKER 
600 F.St.N.W. = Fruit & Produce 


STEVE BERDIS . A. Cappette 
Cleveland, Ohio Rochester NY. 


M. WEINSTEIN 


122 N. Delaware 
MAX LEFKOWITZ Philadelphia, Pa. 











@) | SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


613 Gibson St. 
Scranton, Chas. Trautmann 
FRANK J. HOEPPNER Co. 








9322WadeParkAve. 9302 - 151st St., 
Cleveland, Ohio Jamaica, N. Y. 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P.Lee P.QG. Gray Co. 
HarryA.Mechan 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 
441 W. 13th St. 
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The Original Philadelphia Scrapple 


Alwe 


ak by 
ELIN’S ° 
27) ohn J.Felin &Co., inc 
Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 408 West 14th St. 












- ESSKAY - 


BEEF @e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE -PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 








AS matte MD. RICHMOND Ve 


TON 
458-11th St.,$ 4 
NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE 
408 WEST 14h STREET 713 CALLOWHILLST. 

















Wilmington Provision Company | 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


ALD- 

















ence 








” Rath’ 


from the Land O’Corn 


~~Sa=wewuaewuauw VPPPPPUPePr? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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HONEY BRAND 


Hams ° Bacon 


Dried Beet 


HYGRADE’S 


West Virginia Style 
Cured Ham 





CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
Natural Casings 





Domestic and Foreign 


HYGRADE’S Connections 


Beef - Veal Invited! 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 





30 Church Street, New York, N. Y. 
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HORMEL. 


WSleiclee acl 





Main Office and Packing Plant 
Austin, Minnesota 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 
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MADE ONLY BY 
THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


ESTABLISHED 1877 





Fg tS. ty 


8 A UNE MP 2 OY 2 





Swift's Selected Pork and Sheep Casing: 





PEARLY WHITE 
NO WASTE! COLOR —the proof of 


Holes, tears, flaws, 


perfect freshness, correct 


. faster : 
cleaning. 


eliminated - - , 
stuffing, lower Costs: 


Frankfurts are juicy in natural casings : 


they’re best in Swift’s Selected Casings! ‘ 


For perfect freshness, Swift’s Pork and Sheep Casings handled 


r 


under constant refrigeration. Scientific cleaning, close meas- 


ures, elimination of flaws—all these things help speed up i 
facture, lower costs. 


When your superior stuffing goes into superior casings—you 
have a product that’s easier for retailers to sell, a product that 


wins profitable repeat sales. 


Try Swift’s Selected Pork and Sheep Casings. Ask your Swift 


salesman or write Swift & Company, Casing Dept., Chicago. 





SWIFT’S SELECTED Zetutal CASINGS 


Es 








